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TO THE, RIGHT, 


HONOURABLE 


FRANCIS, Counteſſe Dowager 


of EXETER. 


Owſoever, ( Right Honourable and moſt 
vertuous Lady ) this Book may come to 
| your Noble goodneſs cloathed in an old 
a name or garment , yet doubtleſs, ( Excel- 
lent Madam-) it +5 Fu of many new. vertues , which 
will ever admire and ſerve you 3 and though it can 
add nothing ro your own rare and unparallcled 
knowledge , yet may it to thoſe noble good ones 
( which will indeavour any ſmall ſpark of your imita- 
tion ) bring ſuch a light as may make them ſhine with 
a great deal of charity, I do nor afſume ro my-ſclf , 
( though I am not altogether ig in-abiliy To 
judge of theſe things) rhe full intention , and ſcope of 
this whole work : For it is true, great Lady, that much 
of it was a Manuſcript, which many years agone be= 
A 2 longed 


| picty*and goodnels, Mita 

chis inwerfel offer may come unto you weak and duſab e, 

your. noble verrue will f mo it, and make it (0 

in the world , char] not. bur it ſhall do 
ſervice to-all thoſe which! will ſerve you , whilſt my 


ſelf and my poor PROTONS to my laſt gaſp lihou 
[19 rene you,” 


' | The true admirer of your 


Noble vercues, 
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of ſpeech; bur nor birrer or raſkarive;;Ffecrer in her - affairs, com. 
fortable-in her counſeſs, Wind generally skilfull in che w 
knowledges which do beJong to her vocation + Of all”, of 
_— I now in the'enſuing diſcoutſe intend ro ſpeak more 
aroely: Nb =w—_ ' 
Ofher vertues To bevin then with one of che moft-principal yerrues which do 
Ofher know- beforis to our Enplith Pouſ: wifey, you ſhell inderfland; that 
ledge in Phy- (6%) che prefervatioh 2HiFeice ofrhePatnily covehitg 'cheit health 
; and fondneſs of body; dnfifterh moſt inthe diligence of het , ir 
is meet thar ſhe h1ve a Phyſicil kind of khowledge , how to ad- 
miniſter many wholſome receipts pr medicines for the good of 
their health, 25 welf topreventrhe firſt occrfion! of ſickneſs, a4 
to take away the eff: At and evil of the ſame, when ir hath made 
ſeizure 01 the body. Tndeed we muſt confelsthat che deprh” and 
ſc:ers of chis mbFetoetlent Aft of Phyfick , are” far beyoltef the 
« Crpacicy of the moft skilfull wommn, as Jodging only in the breaſt 
of lexrned profeſſocs; yer thar'our Houſ-wife may from them re- 
ceive ſome ordinary tules and medicines, which may avail for the 
benefr of che Famyly,tis (in ourcommon experience) rs der 
tion to that wotthy. Art., Neither do 1 intend here to load 
mind with aſl thz Sympromex, accidents, and effeAs which go be- 
fore or after ev2ry ſickneſs, as though 1 would have her to aſſume 
-  thenime of a Prairioner; bur only relate unto her ſome appro» 
22s” og medicine, and old DoAtines which hive been gathered ro« 
ter, by two exceflent and famous Phyſictane, and. 11 a -Manu- 
Burker, cipe, ivet! to Brearand worthy Counteſs of this Land ( fot far 
—_— A tte tv atrribute” this goodneſs unto mine own  Kfiow- 
£4 2 ledge) and delivered by my common andordinaty expetince;' for 
bao of rhoſe ordinary ficknefſes which dayly perturtsthe | 


PE 7 


Dr. 
Dr. 


Of Feaeroin "ir he CIoyzl + © Apes The HouSwife' ſhall | 
q iſt then; "of Feavers pt '; TheHolEWmite” 

WR Viet Wt Ts TeBP, ok? #e molt Firhiliar'and: ordi | 

IV, 2s the Quctidi a br dayly Agie', the Titan or every ot 

. dies ague, the Quan ahe'or every thir&dayes gue, the Peſtileyr, - | 

(+... ..: Which keeperh no order in bis firs, but is more dangerous and 

= 72” mpreal - Andfaftly, the accidental” Feaver,, which/ proceederh 


Z " 
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of cheſpirics. There be ſundry ocher Feivers , which comming 


bouſbold Phyfick, 
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from Conſumprions, and other long conrinued ficknefles, do alce- 
gerher ſurpaſs our Houſ-wife's capacity 


—c rH 


- | 
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Firſt for che Qwuotidian ({ whoſe firs alwayes ' laſt above Of the quot» 


twelve hours) you ſhall rake a new ſaid egg, and opening che 4ians 


crown , you (hall put over the whice ; then fill up che ſhelf wich 
.Þ wevite, and flir ic and the yolk very well cogerher, and 
chen as gt wr your cold fic begin ro come upon you , ſup 
up the egg, and eicher labour rill you ſweat, cr elſe laying greac 
'-tore of cloaths upon you , pur your ſelf in a ſwear in your bed; and 
thus do while your firs continue ; and for your drink, ler ic be 
only poſler Ale. 


- Quart of ale, the curd being well drained from che ſame, 
and pur thereunto 4 good hindfull of Dandelion ; and then ſerting 
1t upon the fire, boyl ic cill a ſourrh parr be conſumed,then as ſoon 
as your cold fic beginnerh , drink a draught chereof, and 
then eicher labour rill you (wear , or elſe force your ſelf ro- ſwear 
mn your bed ; bur labour is much the berter, provided chat you 

. takeno cold after ir , and thus do while your firs continue, and in 
- _=_ —_ , ler your drink be poſſer-alezthus boyled with the 
me 


For a pole lei Feaver, or each ocher = ague , take'a ©: Ne gin 
f 


For the accidentall Feaver, which commerh by means of ſome = necis/ 
ous wound received, alrhough for che moſt parr it is an catalFeaven 


ll bgn, ific be ſtrong and continuing, yer many times it aba- 
rerh, and che parry recovereth when the wound is well tended and 
comforted with ſuch ſeverall balms, and hor oyls as are moſt fic 
£0 be applyed ro the member ſo grieved or injured : Therefore 
in this Ferver you muſt reſpe& che wound from whence the acci- 
dent doth proceed, and as it recovereth ſo ſhall you ſee the Fea- 


ver waſt and diminiſh. R * Of the Feaver 


For the Heftique Feaver, which isalſoa very 


fick 

neſs, you ſhall rake the oyl of Violers, and mix it with a good 

quantiry of the powder of white Poppy-ſeed finely ſearſt, 2nd 

With anvinr the ſmall and reins of the parties back , evening and 

morning; andic will nor only give eaſe rotheFeaver,bur alſo 

and cleanſe away rhe dry ſcalings, which is ingendred eicher b 
ocver. \ 


this, or any ocher Feaver whatſ 
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- heftique, 
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So the quar= For any feaver whatſoever , whoſefic beginnech; with a cold , | 
| 4a ©: for apy. Take a ſpooniull and a half of Dragon water, a ſpoonfull of Roſe- 


water, a ſpoonfull of running warer,.a ſpoonfull of Aquevite, a 


' ſpoonfull of Vinegar, and half,a ſpoonfull of Merhridare, or leſs, 


and bear all cheſe well cogerher, and ler the party drink it before 
his'fic begin, . 
Ic isto-be underſtood, that all feavers of what kind ſoever 
be, and theſe infeRious - diſeaſes, as Peſtilencey. Plague, 
ſuch like ,- are- chrouwgh che inflammation of the blcod , 
infinicely much ſubjeR co-droughe ; ſo thar , ſhould -the parry 
drink ſo much as he defired,, neither -could his body contain 
it, nor: could the great abundance of drink do other than wea- 
ken;' bis Romach , "and bring. his -body*-co' cerraſn deftruRi- 


Wherefore -when any man is ſo overpreſſed with defite of 
drink , you ſhall give him, at convenient times , either poſſer-ale 


made with cold herbs, as Sorrel, Purſlin, Violer-leaves, Lerrice, 


Spinnage and ſuch like, or elſe a Julip made as hereafter , 
in che peftilent feaver, or ſome Almond milk ; and berwixt thoſe 
rimes , becauſe rhe: uſe of this drink will grow weariſome and 
loathſome ro the patient ,. you ſhall ſuffer him co gargle in his 
mouth good wholſome Beer or Ale, which che patient - beſt li 
ketb, and-having gargled it in his mouth, co ſpit it out again, and 
ahen-ro take more : and ths ro do as ofc as he pleaſeth , rill his 
mouth: be cooled ; provided chat by no means he ſuffer any of the 
drink to go down : and this will much berrer aflwage the hear 
of his thirſt , chen if he did drink ; and when appetice defireth 
drink to--go. down 4. then ler him.cake either his Julip os his Al- 
mond- milk... 


For any ague To make a-pultisro-cure any agve-ſore , rake elder leaves, and 


Teeth chem in milk cill chey be ſofty chen rake them up and train 
.'them,and then boyl ir again cillicbe caick,and (o uſe ir to the ſore 
as-occaſion. ſhall ſerve. ; 

For-the Quartan Feaver, or third day. ague , which is of alb * 


quarbane Feavers the longeſt laſting , and many times dangerous Con- 


ſumprions , black Jwndies, and ſuch like mortal ſickneſles fol- 
low it : You ſhalf.cake Methridate , and ſpread ic upon a Le- 
mon.flice, ci.t of a reaſonable thickneſs, and ſa as. the-Lemon ' 

, k be P_ 
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be covered with che Merhtidate ; then bind ic to the pulſe of the 
fick. mans wrift of his" arm , about-an hour before: his fir . doch 
begin ; and then ler him goro his bed made warm, and with 


| hor cloaths laid upon him, ler him cry if be can force him- 


ſelf co ſweat 3 which if fe do , then half an hour afrer he hach 
ſweat , he (hall rake hot poſſer-ale brewed with a lictle Me- 
thridate, and drink a good draught thereof , and ref} cill his 
fic be paſlzd over : Burif he bn ad to ſweat , then with che 
ſaid poſſer-ale, alſo you ſhall mix a few bruiſed Aniſeeds , and 
chat will bring ſwear upon him : And thus you ſhall do every fir, 
cill chey begin co ceaſe , or chat ſwear come naturally of ics own 
___ _ is a erue and manifeſt ſign that che Gckneſs de- 
creaſer . 


' For the Peſtilenc Feaver, which is a continuall ſickneſs: fall of The peſtilenc 
infe&ion and morraliry, -you ſhall cauſe the party firſt co-be ler feaver. 


blood, if bis firengch will bear it : Then you ſhall give him cocl 


erve of' Barberies, and che juice of Lemons well mixed and. 
ymbolized together. 


| Julips made of Endive or-Succory-water, or the ſyrop of Violets, 
co 
ſ 


| _Alfo you ſhall give bim to drink Almond-milk , made 


with the decoQion of cool herbs , as - Violer-leaves, Scrawberry- 
leaves, French-mallows, Purſlin , and ſuch like ; and if the par- 
cies mouth ſhall, through che heart of his Romach , or liver, 
inflame, or grow ſore, you ſhall waſh ic with the ſyrrup of 
Mulberries, and that will nor only heal ir, bur alſo ftrengrhen 
his Romach. IF ( asir is moſt common in chis Gckneſs ) rhe. 

ſhall grow coſtive , 'you (hill give him a ſuppoſicor =, 
honey, boyled co che of hardneſs , which yon ſhall know 
by cooling a drop thereof, and ſo if you find it hard', you ſhall 
chen know the honey is boyled ſufficiencly'z chen -pur Calc co ic, 
and ſo pur it in warer, and work ir inco a roul in manner of 
a ſuppoſitory , and adminiſter ir, and ir moſt aſſuredly bring- 


, eth no hurt , bur eaſe co the parry , of what or ſtrength ſo-, 


ever he be : during his fickneſs you ſhall keep him from all man- 
ner of ſt:ong drinks, or hot ſpices, and chen there is no doubr of 
his recovery, 
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To preſerve your body from the infe&ion of che Plague , you _ 
(hull take a quare . of - old Alz, and after ic hath riſen upon plague. 


To make 
ſwcar, 
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; The Exgliſb Houſe-wife « Book a, 
che fire, and harh been ſcummed,you ſhall pur chereinco of Ariffoc. 
lochia longa, of An elica,and of Celandine, of each balf a handfull , 
and boylrhem well herein ; rhen firainche drink through a clean 
cloath, and difſolvetherein a dramm of the beſt A7:1rbridare,as much 
Tvory finely powdred and ſearſt, and fix fpoonfulls of Drager. 
water; then put ir up into a cloſe-glaſs;and every morning calling, 
- take fiveſpoenfulls rhereof, and afrer bice and chayw in Ydge 
PO mouth, the dried root of Angelica, or ſmell on # apſegay, made of 
; the raſfeſd end of a ſhip rope, and they will ſurely preſerve you 
Faria EM þs infected wich the plague, and feet che affured 
4f i with the plague, an the aſſured. 
of the plague, taht as pain -in the head, droughr , burning , weakneſs, 
ſtomach, and ſuch like : Then you ſhall take a dram of che beſt 
ut ehus Meathridate , and diflolve it in chree or four ſpdenfulls of 
rat Dragon-water , and immediately drink it off , .and then with hor 
achs or bricks made exrream hor, and laid to the ſole3 of 
your feet , after you have been wrapt in woollen-cloxhs, com- 
pell your ſelf caſwear ; which if you do, keep your ſelf mode. 

rarely cherein, till che ſore begin to riſe ; chen to the ſame apply 
a livePi cut intwo parts , or tie ON | 

of 2n egg, , herb of grace chopc exceeding ſmall, and w 

flower, which im very ſhorr ſpace will nor only fipen , bur alſo | 
break the ſame withoorany ocber incifion ; chen after ir. hath run | 

a day or twe, you ſhall apply a plaiſter of ſel:/at unto ir , uncill” 

it be whole. 


For he Bet" Fae horf, Scabious, and Mugwort, of each 
| + Take Foatherfew, Aaleſ-lot ous, and : ors, of each . 
* ÞAHike; bruiſe OT .chem with old tg ſer the fick 
.. drink thereof fix ſpoonfulls, .and ic: will expeil- the corrup-- 


{Another - Take Tovor, Taxfr ; Fetherfep'; of cach a handful, and 
bruiſe chem well cogerher , then ler che fick party make water ©- 
ng herbs , chen firain- chem-4- and give ir the -fick eo. * Þ 
A preſervari- - Take of Sage, Rue, Brier -leaves; or Elder-leaves, of each an” i 
+ the. .3 tatap them and firain chem with a quart of whire-. - 
ne*: wine. , and pur thereto a liccle Ginger, and a good (poonfull * 
- of-the beſt» Treacle. ,* and drink thereof . morning and eve-< 
mine... - Tak / 
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Take Smallage, Mallows , Wormmwoed and Rue ſtamp them How to draw: * | 
\ mellrogerher , andfry rhem in Oy/-Ohve, rill chey be thick; #3 Plague 
plaiſtzr-wiſe apply ir to the place where would have ir er 
riſe, and ler itly uncill ir break ; then to heal ir up, rakethe 
juice of Sma/lege 4 Wheat-flower , and Milk, and boyl chem 
to. 2 pulcis, and apply ic morning and evening rill it be 
whole A Ceordial for 


' Take of Barrage , Langdebeef, and Catamint , of each a good ,_ oh 
dabifill, of Haros-rongne © Red-aviar; Folere, nd Marigotds, on ntnnn 
of each half a handfull ; boyl them in whice-wine, or fair runni 
watergthen add 2 penni-worth of the beſt Saffrov, and as muc 
S#ger,and boyl them over agiin well, chen ſtrain ir into an earth- 
en por, and drink thereof morning and evening,to che quantity of 
ke Don fond? 4 Lettice,mnd bruiſe it well,chen apply ic to the 4gainit woo 

e Line feed and Letticean e 1t WEILINEN 2 it £0 ; 
and remove ir once in four hours, FOY vilent luna 
For the Head-ach, you (ball take of R-ſe-water, of the juice of p* cheteagy + «| 
Camonil, of Womans-milk,, of firong Wine-vinegar, of each wo ack, > : 1 
6 2eY z mix chem rogerher well ypon a chaf ſh of coals* + ; 
rhen cake a piece of dry Koſe-cake , any be fad in , and ag. lr + 
ſoon as it hath drunk up the liquor , and is throughly hot , wy ; 
couple of ſound Natmegs , grated to powder , and firew them 
upon rhe Roſe-cake gk 4 breaking ir into rwo' parts, bind it” 
on each fide, upon the remples of the head , ſoler rhe parry + 
Macs reſt, and che pain will in ſhort ſpace be raken from. - 


For Frenzy,or inflammation of rhe caulls bf the bfain, you (baff 3" poten 
cauſe the juice of Beets ro be witha Syringeſquirred up incd-the ©, 
riencs noſtrils, which will purg and clemſe his head exceeding-" oy 
ys and then give him to drink Poſſer-ale,in which Yolcr-leaves* 
and Lettice bath been boyled , and ir will ſuddainly bring him rs - 
- wry _— mildneſs , and make the paſſign of the Frenay © 
orſake him, . | ee TOE 
_ For the Zethergy-,” or extream drowſineſs , you ſhall by all ws <> rol vs 
nolent means, eicher by noiſe'or other diftutbances, force pet» "Ire * 
force keep che party from ſleeping; and whenſoever. he: cal- © | 
lech for drink,-you ſhall give him whice-wine and, ſopiiyacer , \ 
of each © licrle: quancicy” mixr-rogerher;; and "nor > A by 


"4.46244, 6 
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. fleepaboye tour bours in four and ewenty, till he come tots for- 
mer Wakefulneſs ; which. as ſoon as he hath recovered., you ſhall 
- *.  - chen forthwith purge his head wich che juice of Beers ſquirted up 
. ©. {into his noſtrils, as1t is before ſhewed. | 
To provoke _ Bur it any .of the family. be croubled with roo much watch- | 
eep. fullneſs , ſo, chat they cannor by any means cake reſt ; then ro | 
provoke the party co Ticep,, you ſhall cake of Saffron, a Dram *. 
dried 'and beaten co » and as much Lettice-ferd alſo 


__ | and oÞp7- ſeed 
+4 ©** *beatenalſo to powder ; and mix theſe with womans- 54 cill 

| it be a thick ſalve, and chen bind | totht cattphevaf the head and 

it will ſoon cauſe rhe party to lleep, and ler it ly on not aboye 

| | Rs the f ſhall 

fim. - For the ſwimming or dizzing in che bead you, cake of 
magof Agns-catta;,of Broom-wort,and of Camonule dried,of each two ' 

' 1» ./y rams mixe with che juice of vp, oy] of Roſes, aid whire-wine, 

- of eacha like quanticy,till ic come to a thick ſalve; and then bind 

| | hy rhe temples of che head, and ic wilt in ſhort ſpace rake away 


2 For the Apoplexy or Palfie, the ſtrong ſcene or ſmell or a Fox 
rags. is exceeding ſo » or to drink b> 4 morning half a pint 

Þ the decortian of Lavender, and eo rub the headpeery makin © | 

. and eyening exceeding hard , with a very clean courſe doath , 

. whereby the humours ny ed and diſperſt inco the out- 

warg or of rhe body : by all-means for thisinfirmiry, keep your 

 feer from cold and wer, and :Iſo the nape of your neck ; for 

- -ifrom thoſe pares it firſt gerterh che ſtrength of evill and avoidable 


Foranew Fora cough or cold but lately caken, you ſhall take a ſpoonfull 
cough. , of Sugar hnely bearcen and ſearſt, and drop inco ic of the beſt 
. Agnawte,. unvll allthe Sugar be wer through ; and can receive 
pQ_ more , moiſture : being ready to lye down co reſt , 
rake and ſwallow the Full of Signr down ;, and ſo covet | 
.».; +4; 1-7 you. Warm..in your bed , ,and ic will ſoon break and difſolve 
For anold.../:the cold, . Bur 1f the cough. be more old'and inveterate , and | 
cough, more inwardly fixt co che lungs, take of che powder of Betto- | 
py, of the. poder of Carrawa '-ſeeds , of the powder. of Sher- 
| ir dried, the powder of Hornds-rongne, and of Pepper Wes 


/ 
. 


— 
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beaten , of exch rwo drams.; and mingle chem welt with 
clarified Honey ; make aneleQuary thereof and drink it morn» 
ing and evening for nine dayes togerher ; then cake of Sug -con-' 
dy, coo:{ly bexren , an ounce of Licoras finely pared and trim»! 
med; and"tur into very little (mall Tices , as much of Amſceds, 
and Coriander ſeeds, half an ounce ; mix all theſe iy. yo 
and keep them in a paper ir your” pocker , and ever in | 
time when” the © cough offenderh you , take as much of rhis/ 
dredg as you can hold berween your thumb and fingers, and 
ea it, and it will give eaſe to your grief : And in the'mghe when 
the co:gh takerh you , rake of che juice of Licoras, as much 3s 
trw9 good barley-corns , and let it meltin your mouth, and ir will 
give you caſe, | For the fatl. + | 

Alrhough rhe falling ſickneſs be ſeldome or never to bedured, ing ficknefs, + 
yer.if che party which is croubled with tbe ſame, will bur morn-" 
ing andevening,daring the wane of the moon,or when ſhe is in the = 
fign'Yrrgo, ear the berries of the herb Afterton,” or bear rhe herbs * 
abour him nexc to his. bare kin, iris likely he ſhall find much 
Brood very ſeldome , chough this medicine be ſomewhar* 

For the falling evil ; cake, if ic be a man , a female mole ; "1a For the fall 
woman 4 maſe*mole , and cake chem in" feach; or elſe Apri/, 6 
when they go ro the Biiek ; thefy dry it inan oven, and make pow- 
der of it whole as you rake it our of che earch , then give the fic 
perfon of rhe powder to. drink” evening and+ mortingfor nineor -— +> {70-1 
cer tlayes togerher. A p , 

\ To take away deafneſs, cake a gray Fel wich a” whice belty i ets Bhntng: 
- and pur her into 2 ſweer earthen por quick, and top the por 'yery 
clofe with an earthen cover,or fome ſuch hard ſubſtance : then dig" - 


- 


chen ber it uport 


acileftote; wed og ndbrioms Farrah . 


. EO" = —_ prenty 
' 2  --{heEnghib Howſewifer 
For « ſtinking For a Rinking breach , rake Oak buds when chey are new bug- - 
breath, -. :dedour , A fil eoens, then ler che party grieved-nine more 
__- - . nings, and nine eycnings, drink of ic z then forbear 2 while,and af. 
by rer cake ic again. | WY | 
Avomit for © To make 2 vomic for a-ſtrong Rinking breath , you muſt 
tt breath, fake of Awimomammthe weight of chree barley corns , and bear 
it very ſmall, and mix ic with conſerve of Roſes, and give the 
Patienc co cat in the morning , then ler him cake nine dayes 
rogecher che juice of Mincs and Sages then give him a gencle 
mu ees fechin whe the juice of. Mint and longer, 
_ * "This Medicine muſt be given in che Spring of che year; buc if the 
Bye, infirmirycome for wanc of digeſtion in Romach, then take Aines, 
+" Mar joram and Wormmood , and chop them ſmall and boyl them 
'.. IF es e [ill ic be chick , and make a plailter of ic, and lay ir to 
; - Fat the Toorh-ach, take a handfull of Da:fie-roots, and waſh 
© + For thewboth- them vety clean,and dry them wich a cloxth,and chen Ramp them: 
__ and when you have Ramped them a good while, cake rhe quancicy 
of half a nur-ſhel full of bay-ſalr, and ſtrew ic amongſt che roocs , 
and when they are very well beaten, firain th:m rhrough a clean 
cloarhg chen grate ſotne Calamwns Aromaticas , and mix it good 
ſo, pur-ic-incoa quill , ic up into your noſe , you 
ſhall find eaſe. 


Anorher for the Tevth-ach, take Sage , Rue , Smallage, Fe- 
. therfew, Wormmoeed, and Mints, of each of them half a handfull, 


_*-.,": cen wellallcogerher, pucting cherace four dramsof 
Vs e dram of Buy-ſalt,with a penry-worthof good 4 , 

, them all well rogerher ; chen pur it berween two lih- 

nen-clours, of che bigneſs of your cheek, remples , and jaw, and 
ieah a manner of a-coorſe imbroydery : Then ſer it upon 8 
-diſh of icoals, and as hor as you may abide ir, lay ic over 
the ſide where the pain is, and lay youdown upon that fide, and as 
it cools war ic again, of elſe have anocher ready warm to lay 

« 


i/ | 
on. 
Adrinkfor« | To make 2 drink todeftroy any pearl or film in che eye : rake 
pearl in the a good handfull of Marigold Mrs, anda handfull of Fennel, as 

Pen Bs much of May-meed; beat them together , rben firain chem wicha 
| | | 
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Ir is a preſenc help. 


Fone, andthen wich i ir leighr all che ſwelling}, and it will cure 


much as will lye ion a x pence, and 1c will preſerve a man from 


_ 


8 


\... bauſbeld\ Fbyſick, 03 
Ta: » then pur it  ſnco a rot and {op ic clo{e, - that; rhe 

th m2y not. go out : Then let the. offended|-parry drink 
erco when he is in bed, and ye on thar fide on which-the pearl 
is, and Fk-wiſe drink of it in the morning nexc ns heart ehep-he 
isriſen, . -.. 

REN, in the eyes, rake Milk 0% comes new "a b.7 he painuie.: 

ys ing filled ic_into a clean veſſel, cover ir yithapeye- the eyes, 
cer rs an th- nexr morning rke off che diſh, and you.ſhall ſee 
adew upon the ſatne; with chit dew waſh chepained eyer, and ic 
will caſe chem. 

For dim eyes, take Wormwodd bearen with the gall of a Bull, Foe dim eyes 
andchen train 1 its and anoinc the eyes therewith , and it will clear 
ES wo blood-ſhot ka chic whicg of For ſore 

ſo:e-eyes,. or - ſhorten, eyes. take the white of an or 
bercen to jt je mach Roſe water, and as much of th2. meg! OE 
Houſlezk, mix them well togerher , rhe dip flars , ;pleaganes 
therein, and [1y chem upon the ſo:e ee: andas they dry, ſo-re- 
w_ chem again and werthem.; , a i thus dog till the eyes. be 
W 

For warry eyes, take the juice of Aﬀedill, Mitrbe, and 'Saffon For ——— 
of each a licrle; and mixic with twice ſomuch whice wine een 08 
boyl ic over rhe fire, then ftrain ic and waſh che eyecherewirh, and lhe” 


4 


- 


For a Cinker, or any ſore mourh ;take Chervile and bear ic to.a For a Canker, 
ſalve with old "Ale and 'Allom water, and anoinr the; ſore-rhare = - 29 gu ng 
with, and it will cure ic... * "2 

For any ſwelling in che mourh, rake the juice -0f Wormirood, fectled 
Camomil , and Sherwir, andmix chzm with hony ; and bath che on 
ſwelling thetewich and ir will cure ic. | 

For the. Quinke or Squinancy, give, the party co drink-the For the ce - 
herb] Mou car fiegprin ale of. beer, .and took where you; ſee a, | 
Swine rub himſelf, and chere upon the ſame: place rub a fleights 


at, ” 
If you would ok drunk, rake th2 powder of Betrony _— drun= 
Coleworcs mix: together ; and extir every morning faſting, as 


drunkenneſs. 
To 


« 
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oY mu Hooſ-wife 


Te quicken a mans wits, (| wry oa ; ler him ra 
—_——— which is nor mo wne Or n Jone 6c Fate having ivlna che. 
with warm-water , and he 
march lc him 


For the Kings [fa munbe coublench he ingsrole himrke the 1 | 
E Dock, and ſeeth it in wine cill ic be very render, chanitaindrand 
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| ſodrink a-good thereof, and be ſhall find greac eaſg'Frem 
no cul gem. Candy ewr=ak 1.05. ay | 
ke Frankincenſe, Doves dung, and Wheat flowre, of each an 
GE nes nn ene 
t 
ofLitlies, if he head be-ancinced cheremich, is good for 
RR ic in Vi a day and 2 night, the Rew 
b Drain: being ed bly rh Sytecg te 


=. ' 
” For the head-, "Ts themh of and bear it $00pl chen pur it ©o | 
| ach, Iphone) ofmagge; mdbeu rhen cake flax "X | 
by wa ones, we renew ic rwo or three 


bruiſe,ic, and pl; 


x73 javer of Agrimory, and þoſtriem io boa ill i be 

FE: in hony , ill it 

4 lingo! —_— then apply ic-co the wound of bezd 
Wann. 

| The 5qpings- Takea Tbls outing orany linnencloath, and wer it _ 


cy. water, and goro bed apply ic ro the ſwelli 
upright; eds dag or rh a nighe, rag | 


| The tooth ach . - - RBI roots, znd as- many Daifie roots , and 
E- - boyl chem in warer rill they be ſofr, then rake rhem our of the 
water, and boy! chem well over again iv Oyl Olive, then firain - * 
them -chrovgh a clean cloth, and anojnt the prined rooth 
therewich, and keep your mourk cloſe , an ir will not onely 
rake away the nain bur Un aſa nv megiua or grief in” the 


ſpootfulls of the c 
porder 


—.. MA 
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To make reeth 
white, 


_—— 


® Book-2. bouſbold Phyfick, 


4 mh rage frarnt _ 
| bony: hall eſe ill 2 aS thin as Warer, then pur it into a * 


- Pingpernel, 
Linnen cloath , and lay ir to the reerh , and it will"faften * 


ull of white ſalr, anda f 


occafion ſery:s wath your teeth | * 
ard ru> chem” ſoundly : Bic not. 


_— 
Take ſome of the green of che Elder-cree, or che apples'of Oalt- To drine reenld * 
RE ee wer ard it will wicbout- iron.” 
COLI them 
&, and ftamp welt ogerer Ten” 
, and make a fine 
dr ir do RE en: , 


bloud, chen ralre Hart s born or leay ; ind-re4 For renk de" 
and bruiſe them well cogerber : then pur'ir into a® — 


Tike he je of Zavag, and the ear, undiceilt Prin 
it 1nco the car; 
—h—_ and kill any Wornd ; Elr-wig 3 or ocher "*. 4 


Comtone,and tear it in a thoretrto fine powe- Cha 
IEEE RIC id 

NE antiing poredert ker deny ing com m 4 | 

nz ro 
dt end as ch Cndes ; alt bY 

Pry in inepomder doyſchem it) a potrte of whice witle, ill becoh-  * 
ſumed, and afrer macal ( bur tror before) uſe ro drink * 
allaoncein the vrernoon; and ax your gingro bed} and 'ic will * 
; os ned Nexlet nd butt NG 
muchbfche ponder of ps prnlye {ml me ood 
_ noſe 3 and*rhus do u” 

ake old A verpenerr on —iArong 
aafiiters « prov 0. 1e7 0p ta ng nl heme Beet 
En Rn maſh the forts chereiith very 


Tikes alles of ruaving wares, anddoll-ix to #potrle ;-hen Ad \ = NO 


6 The Engliſh Houſe-wife's Book 2, 

| put £@-it a handfull of red Sage, a handfull of Celladines , a hand, 
. full of Hony-ſuckles, a handfull of Woodbine leaves and flowers, 
then tak# a pennyworth of grains, made inco fine powder, und boyl 

all very well cogerher ; then pur to it a quarr'of che belt life-hony 

—»-. of a yeat old; and a pound of Roch Allom: Ler all boyl rogerhet 

\ till ie comeco a porcle, then ſtrain ir and put it. into a cloſe veſſel, 
| therewith dreſs and anoinc the ſores as occafion ſerves zit will 
any-catiker or Wicer, and cleanſe any wound ; Iris beſt co be 

at Mid ommer. - : 

——Fake the flowers and roots of Priwroſes, tlean waſhc in _run- 

' Ning water, then boyl chem in fair rtnning way the ſpace « 
an z chen pur thereto a pretty ity ofyhice Copporas, 2 
then ſtrain all through 4 linnen clchand ler it Rand Sbile, and 
there will an oyl appear upon the, water ,. with chat_oyl anoint , 


 . _ - thelidsandthe brows of your eyes , and the remples of your | . 
,7 © "heady and with the- water waſh your cyes, and iris moſt ſoves 


Another for Take fifteen ſeeds of miper , and as man Gromwell ſeeds, | | 
_ the fight. - five branches of Fexxel, beit chemaltogeriier, then boyl chem in a” 

— AY > pinto old Ale; til three parts be waſted ; rhen, frain 1c into a 

me" glaſs :and drop thereof three drops into each eyeat night , and. | 

© "waſh your eyesevery morning for the ſpace of fifceen dayes. with  , 

your own warer; and it will clear any decayed fighe whatſoe- 


ary ver; T Ti | 
©7 Por lore eyes. Take red Snailes,and ſeerh chem in fair watery and then garher _ 

the ofl thac ariſerh thereof, and therewith anoint your eyes mor*. . 

nihigand evening, "he 
For fick eze. Take gillon or two Sf the dreges of ſtrong Ale, and put thete-” 
1443" * 2 to a hindfull or ewo'of Comme, and as much ſalr, and then diftilf - 
ai "Kin i Limbeck, and che water is moſt. precious to waſh eyes... 

wun, *- . | 

+ For bleered Take Celladine, Rne, Chervile, Plantain, Anniſe, of each a+, 
1436 "ike, 'ahd as much Ferre as of all the -reft, Rrmo them, all well” 
.. $6* ©" $0gerher,” rhen let-ir ſtand ewo-dayes and rwonights, then ſtrain, | 
-% itvery well, and anoint your, yes morning and. evening there- | 
"% ; with. 


* Fake fi &. Take ah; Eggs and-roMfit it extream hard , then take-the whice * 
v ye dei as '2 


very hor, and lap in it as much white Copperas 
peaſe 


"0*. Book. -»bouſbold Phyfick, x41 0 
 - peaſe, and hen: violencly Rrain/ ic through a fine cloth, then? 
put"# good grop thereof inzo the* eye, and- it is moſt ſove- 


""Fake-ewvo drams of red Tuſha', of Sandragon one dram, A powder for 
of Sugar a dram, bray chenh al well rogerher, cill chey be exceed- the pin and _ 
ing ſmall, rben take of powder, and blow a lictle-thereof into. the > in thetie © 
oye, and it is (overei | 

* Take bf red Roſe leaves, of Smallage, of Maiden bair,, Euface, A precious 
Endive, Succory, red Fennel, Hil-worr, and Cellandine ; of each**r for the 
balf a quarrer'of a pound, waſhchem clean, and lay chem-in fieep®®: 

in whice wine a whole day ; then diftiltrhem in ordinary ſalr, and 

che firſt yarer will be like gold, the ſecond like filver , and the 

chird like balmy any of rheſe is moſt precious for ſore eyes,and harh 

recovered ſight loſt for-he ſpace of ren years, having been uſed bur 


four dayes,” ' - nt 2 
- Take the leaves of willow, and boylthem well in oyt, and there To make hair 
withanoine the place where you would have any hair rogrow, whe-, &O"*. 


boo ban, Another L 
| ” Take Treacle warer and bony, boyl rhem , and wer 2 . 
cloath therein, and lay it where you would | ir'to grow, and 


' Take nine or cen coſtehaas very hard;chen pu am: the 

yolks, ry eng... crmons/or— with three oe foar ounces of **7 2 þamPle 
Waite Copperas, cill ic be come co perfe& oynrmenc, then- with ic @@, © 
anoinc.the face morning and evening, for rhe ſpace of a week and Loold 


Take therindof Hyſop, and boyl or burn it; and lerehe fume or For the 
nate pinco the noel, nd eel ep any zhume falling from theum. 


Take a 20 ka, bas, and three ſpoonfuls of hony , and For 
roy 10s — uh and ſcum off the filch, rhen purt- therero one is the "rhite 
ounce of ſmall Rayfing, and ſtrain ir weltthrougha cloath, and fo | 
drink ic morning and evening. 

Take Aquavicz and (alc, and mix it with firong old Ale, andehen For « dange- 

un "wou Be ooyeafchwend h waſh che ſoles of the feet when rous cou h, 

you 20 to | : 

"Take of clean whear, and of clean barly, of eacha like quanziry, For ® 

'and pur chem into a —_—_— — 
| q 


%. 


For chePrifck 
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chem-cill chey burſt, -cben Grain ig- into a. clean veſſel , and-add 
thereroa quattern of fine Lycorgs paydes, and rwo, penny worth 
of gum Arabick , then boyl ic over again and ftrain 1t1,and 


keep it in a ſmeer” veſſel, and dtink thereof, morning.and' eve. . 


=; ake the beſt worr, and lerit land ill ic be yellow, then .boyl, - 
it, and after let i cool, then pur to ic a lictle quantity of B4rm and 
yand { drink of wu every-morning and evening, while” it 
hz Orherwiſe, take Here hownd, V roltr: leaves, and Laps of 


. tle:Sughr, Lycoras, and Sugar-candy , after they have -boyled a 


- 


oood 'while; then firain it into an earchen veſſel, and ler the. fick- . 
drink thezeof-fix ſpoonfulls ar-a rxme morning and evening z-0r left- 
ly, take che-lungs of a Fox, and1ay icin- Roſe-water 4, or doylic in- 
roſe-water, then take it out, and dry it in ſome hot place-withoug: 


—_ * ” the ſui þ-then beaic to poweder with Sagar e.edyyand eat-of this 
* Forgichia , 
3 we 4: 


powder of Herſe mint and-Calamvit, it will comfort the fomach - 
Ren 8 6mm LEI 


Toeaſe the Ls whe 5 rms ae _ Mints, wy 
like quanticy,"an: chemdin whice wine a ſpace; 

ining and adding chereunco.aliccle Cyrapon ry Pepper y (gue 
it cothe ſick perſon to drink, and if you add thereto@lirrle of the, 


ingly, and occaſion 


Tg b24 Gyaſtiots 
Forſpi ixinget - For guy Te it proceed of inward bruifes,0ver» 


firaining) or ſuch like; you-ſhall cake ſome prech, and 2 lircle Spe? + 
ma Ger ond MIX win old Ale, anddrink ir, and ic will faytche 
flux of blood : Bur if by means of the bruiſe, any ourward griefte- 


': mains: chen you ſhall rake the herb Broke/bemep, and fryingiunult 


ſheepsrallow, lay it hot on the grieved place, and ic will take amay 


T5 ITY an . |; l d 
Fax mbÞte y.To flay che. Qux or; womicing, «rake Formed, and ſore 


btead rofted, of eath a like quanticy,and bear them iwell in a mor* 
ter; then add ro them as much of the juice of. Mts, and. the juice 
_ of Plamain, as will bring ic ron thick falve : chen- fry them -alto- 
gether in a frying pan, and when ic is hot, y- ir plaiſter-wiſe-t6 


| ache mouth of the ſtomach ; then ler the party drink a little. white 


"© 


jWingand Chirvile water! mixc together ; and chen fieep ſore. :- 
eſted bread in'yery Rirong vinegar, wrap it in fine cloath,, by 
, - er 


"Uſe the ick party ſmell cherero , and it will (lay the exceſſe 
of vomicing , and boch” comfort | and rangi the ſto» 


-_ ak compeltonie to yori”, take half « (poonfull if core en 
Stone'crop, and mix ir with three fpoonſulls of white wine , and to 
Fac ic to the parry to drink, and ir will make him vomie on tl 

 rhis ſeldome, and to firong bodies, for orherwiſe 


For the 11liaca paſs, rake of Polypody an ounce, and ia Ic 3 Pas the [ 
chewboy! ic wich A ee Vie: oven onmmom olo a a paſſio, wr 
porn pharaey rh rv ; then ftrain-ir, and lerrhe par- 

Rf che Roma be rroubled with good dravghe thereof. 

Komach be croubled with' wind or' ocher pain , rake Additions to * 
'Commine, and bear ir to*powder,/ and mix with it (red wige, 2< ailtaics of 
EIS ic ar" nights-wheh you" goto bed divers nights toge- IT 
't 

Take Brooklime-roor and leaves, and waſh chermeſiien, and dry For the fto- 
chem ade tes char you may mens ponene thereof ; then Fs 
take of rhe powder a {rack ure her che like of Treacle,and 
\chem ina Cup, with perry of ftrong 'old Ale : and 

'therh well rogerher, "ind drink hereof firſt and laft;, on 

and evening, - for. the ſpace of three or four:dayes; and if 

do require, uſe che ſame iq che broarhs you doear, for it-is __— 
foxereign. 
* Tak# Harrs-horh, 6r Ivory beaten'to fine powder .and as much 20.4 
Cynamyn in powder, mix them with vinegar, and drink thereof, - is 

to the quanticy of ſeven ot eight 
Take the warer of Mouſezr, and drink thereof: rhe Dr 

An ounce and #n half, or rwo ounces; evice orthrice # day 3; or 0- 

therwiſe cake a lictle Nnrmeg; a lictle Cloves, a little Mace, anda 

'very litcle Ginger, and the flowers of Lavender,beac albuncoa fine 

ponder, and wheti the paſſion of che Morher cometh, take a 

diſh of 208d hor codly, and" bend the IG 
-and'c of rhe powder into the chafingdiſh,ſoas ſhe . may. receive 
LEE her Noſe and mourh , -andir is a ome 


. WML _ EIS chainia vile of th 


wine 
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- winewicha little honey, and drink ic every eong , and it will 

| cure the obſtruRions, and cleanſe che Liver from all imperfeRion, 
Agaiaft the ainſt che hear and inflammarien of the Liver , rake Endive 

hays of the., dryed ro powder, and the meal of Zupin ſeeds, and mix it with 


Hony, andthe juice. of Wormwoodz make a cake thereof ,-and ear 

It, and ic willafiwage the great beat and inflammarion of the Liver, 

bye 6 6.964 ——— and redneſs of the face, which procee- 
"NE the ſame. 

Plas; Topreventa Plurige a while before ic come , there is nd 
"opt bettec way than +ouſe the exerciſe of Ringing, drroftrerch 
your-arms upward, {o as they may bear che weight of your- Body, 
and ſo ſwing your- body up and down a good ſpace ; bur- having , 
caught a Plurice, and feeling the-gripes, Ricches, and pangs rhere- 
© 4h of, you ſhall preſently cauſe the co be ler blead , and rhen 

5+ © "rakethe herb Althea, or Holyhock, and boyl ir with Vinegar and 
| Linſeed, rill ic be chick plaifter-wiſe, and then ſpread ic upon a 
- pate x ps lay ito che fide thar is grieved, and ic 
It. 
[ "pkiter ber To helpa ticchinthe fide; or elſewhere, cake Doves dang, red 
ireh, —Rdoſeleavesgand purthem inco a bag, and quilc ir ; chen chroughly 
| hear ic upoh a chafing diſh of-coals; with vinegar in «pra Þ 2 
lay ir upon the pained place, as hor as may.be ſuffered, .and when 
it. coolerh, hear ic again, 
Hear in the © For any excraordinary heat or inflammirion inthe Liver , take 
Liver... Bacberies,and boyt chem in clarified whey, and drink chem , and 
Foodies "If you ill wake 4 Corda for » Confumprion , or any. oth 
w ea a C ion , or any- 
TODOS. . Nel rake a quatr of runh1 whe, aprce of Mantale and a 
/ piece of Veal, and pur chem wich che water inro a per; then take of 
Sarrel, Violer eres Spoggn Gaara Succory Sage, Iſop,of eacha 
. ww rs rg and Raiſins,, and put them all to 
and ſcech chem from 2 quact co a pint ; then train the 
yolk of an egg;” "anda herle Saffron chereinto,. putting in Sugat, 
whole Mace, and a litciewhite wine z ſo.ſeech chem awhile togy- 
 tder,andferthe party drinkiit as warm as may-bes. - * 
'\ Tofannch blood, rake the herb Shepherds purſe ( if ic maybe 
YE gotren)-diftilted at che Aporhecaries, and drink an ounce : 
a 4 rime:, morning] and cyening, and. it, will fay any _ 


= 


_ 
: 
% 


$75 ye Tre 


. of blood naturally or unndturally z bur if you cannor ger diſtilled = 


- them ſmall, cake Licoras and break ic ſmall , and pur them corhe 


water , _ boyl a handfull of the herb with Cynamon , and a 
licele larer-wine, and it from 2 quart ro pinr, 
and drin I gooſe as you pleaſe: alſo, if you do bur rub the herb 
"MY your hands, you ſhall ſee it will ſoon make rhe blood re- 
For the yel- 
"For the Yellow Jaundi <9 un mn 9k of the - low Taundiſe. 

liſh Saffron, dry oper 06 J 
mix it with the papof a tedApplcand give it eh Kfeaſed party 
to ſwallow down in-manner of a pill, and thus do divers morn- 

her , and withour Joube is Io he moſt preſent cure that 

can be for the ſame; as hath been oftencimes proved. 


"Terchs you aundiſe,take Pimpernel hick-weed, ow 
chem and _ inco poſſer-Ale ; ley bad ler che party 


nccolig cd evening, 
For the Yellow Jaundiſe, which is deſperate , and almoſt paſt 

cure + Take ſheeps-dung new made, and pur ic into2 cup. of beer 
or Ale, and cloſe the cup faſt, and ler it ſtand ſo all night , and in 
the __— the cleareſt of the drink,and give it | 
unto the 

. For the B x Jed ters bob herb called penny to ove 
either boyl ic in -Wine, or drink 
ir ſelf, ro the quanticy of three or four ſpoonfull xr5 0 at a time,and 
_ ae > Har of each 3 like 
of Hyſop, Parſley, res-ro0 a quan-' a yaivnns 

tity, and ſeer pra cill chey be ors, then ler ie ftandtill che gifahs of 
ir decold,znd then drink thereof firſt and laft , morning and even-" 'the Liver, | 


ing. 

Take Fennel roots, and parſley roots, of each alike ; waſh x For waſting 
them cſean and pill off rhe upper bark, and caft away the the Liver. 
pich within ; then mince them ſmall ; rhen put chem ro three 
pints of water, and ſer chem over the fire;thtn rake figs and (hred 


herbs, and er all boyl very well ; thenrake Sorrell and flamp ic 

and pur ic to thereft, and ler it boyl till ſome pare waſted), then 

take a good quantity of honey and pur to ir and boyl a while , 

then ic from the fire, and clarifie it rbrough a fframer into a. 

glaſ-vefſel , and top i ir __ Ds a 
[4 
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PAI chereof mocanng ae evening, ; Et” 
R_g-ccm: Take the Ralk of Sainc 44a7y-Garlicky and burn ic, or lay it up- 
comming of 274 hot tyle-ſtone uncill ir be very dry, and then bear icinro pow- 
© "The heac of the der, and rub che ſore therewich cill ir be whole. 

Liver. Take Wool inche Walkmill chat commeth from-the cloathand. 
To ſtaunch fyerh abour like Doun,and bear ic into powder ; then take thereof 
blood, . and mix ic wich.che whice of an egg and wheat flowre , and 
chem c : then lay.ir en a linnen cloath or ling, and apply ir 
ro,the ing place, and it will ftanch ic. | 
If a. man bleed and haye no preſenc help, if che wound be on the 
_ Ty foot, bind him about cheankle ; if in che leggs, bind him about the.- 
does © Knee; if ic be onthe hatid, bind him abour the wrilt; if irbe on 
the armybind him abour the brawn of the arm, wich a good lift,and 
i goodfire of Creme yrecod/and 0 poſler 
a rich” re of C:namon grat ic into -Ale : 
7 my hor and drink.it, and it's a preſenc + | *: 
| barh for the ., Take a gallon of cunning water ;. and purto it as much ſalt 2s 
© Leprofic.- will make the water as ſalt as the Sea-water., then boyl ic a good 
; while, and barh che leggs cherein as hoc as may be ſuffered. 
For the Drop- ' For the Dropfie, rake Agims-caſtus, Fennel, Aﬀedil,dar#all-- 
bi... gx 97 L-upins and Wornaneed,of cxch'a handfull, and boyl themin 
o& galſon of whice-Wine vocill a- fourth pare be conſumed - Then 
Rrain ic and drink ic mornivg and evening balf a pint thereof, and 
| ic will cure the Drophe : Bur you muſt be carefull char you take 
NR not Daffodil for Aﬀeodil, -. 
Sole *” For pain in che Splecn,cake Agmrcatur, Agrimory, Aniſeedry. 
++. .1 .  Cenpawry the great, and Wormwood, of each 2 haridfull , and|boyl 
chem in a gallon of whiceWine, then train ir , and ler the patient 
"drink, divers mocnings half a pint thereof ; and at his 
., ual meals ter him newcher drink Ale, Beer, nor Wine, bur. ſuch as 
hach had the herb Tawerrcke ficepr in che ſame,” or, for want of 
tb, ler. him drink our: of the cup made of T amarichke ww 
Pain ia the bs n | find remedy, 4 | ls 
Liver For any pain in the lide, take Mwgmyrt.and red-Sage, and lay 
berween rwo 7 aps and then put. it into a bag, and.apply 
For fatnefs.;. £0.your ſide as:hor as.canbe indur'd, ee ne BY 
and ſhort .- To help Ivmtharis exceeding-far , purfie, and ſhart breathed: 
breath, ;... take honey.claufed; and bread unleavened, and make roaſts of ity, - 


ant © 


—- 


=- * © p 
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_— & = | = 4 *. 3 wat 


and dip che coaſts m clarified honey , and eac this divers mornings 


oy 
= 
COSI 
- | 
V 
© 


C 


__—_ m—_— WHOS, 
Take a of Tron ot Sceel and heac ic red hot , and h Additions to, 
ic in winie, and ther give che wine co the fick partyto drink, | 
Take Fennel #24s and the roots, boyl chem in water, and af- gi... 
cer it is cleanſed pur ro ithoney, and give che party co drink, then For topping 
ares 6s To in Oyl and Wine cogether, and plaiſterwiſe apply of che Sp 
1rt0 . —_—_— ty 
. Make a plaifter of #/ormword, boyled in ©yl, - or make an oynt-  ———___ 
ment of che juyce of Y/ormwood, of Vinegar, Armoniack, Wax, | 
and Oy/, mixed and melted together , and anoint the fides there- 
wich, cicher- in che Sun or before che fire, | 
Takethe powder of Galinga/,and mix it withthe juice of Buy- For paſſo of 
rage, and ler the offended party drink ie. with ſweer wine. " Forbeanfick- 
ake of Roſemary and Sage, of eacha handfull, and ſeerh them nec, ; 
in whire>Wine or ſtrong 'Ale , and rhen ler the patienc drink it 
luke-warm. For farnefs 
TR aqua yrepang mgokonr A Jy ſeerh The 10 abour =. 
gether cill it an eat it, evening arid morning, and it hearr, 
will conſume the farneſs. | - 
For the #ind-Collick,which is a diſeaſe both general, and cruel, . 
there be a world of remedies , yer none more approved chan this For the wind 
which I will repeat : You ſhall rake a Natwe Rn __ 
and divide ic equally inco four quarters : The feſt morning a 
as you ſhall riſe, eat a quarter thereof ; the ſecond morning two 
quarrers, andthe rhird eat rhree quarrers, and che foutrh morning | 
eat x whole Nutmeg : arid ſo having mide your ſtomach and rafte 
familiar cherewich, eat every morning whileſt rhe Collick offen- 
deth you, a whole Ntmeg dry without any compoſition, and faſt . ....._ + 
ever at hourar leaſtafter ir, and you ſhall find a moſt unſpeakable | 
fir which will atiſe from the ſame. $em* RY 
For the Wind-colick,, take z good handfall of cleav Whear. 7M wiad 
meal as it commeth fram che Mill,and rwo eggs, and a lictle Fine. © 
vizegar,and alittle ——— mingle rhem together cold, and 
rake a cake of it,and bake ic on aGridiron wich a ſoft fire,and turn : 
ix ofcen,and tend ic with bafting of Aquavire with a feather 
lay it fomemwhar higher rhaty/ the pain is, rather thin lower. © 
For the Lok or exrenn toil of ell, take rhe ſeeds For the Ls + 
* 4+ 2% © 


% 


G 


The Engliſh Honſe-wife's Book2; 
of the Wood-roſe , or Brier-roſe, bear it co puwder , and mix a 
dram thereof with an ounce of the conſerve of Slozsz and eac/ity 
and it will in a ſhort ſpace bind and make che belly hard, . /-; 
For thebleo. - For che bloody flux, take a quart, of Red-winegand boyl there. 
dy flux, in. a handfull of Shepberdspurſe, till che herb be very ſoft :: Then 
frain ir, and add thereto a quarter of an ounce of Cynamon, and 
2s much of dryed Tanners-bark taken from che Ouze and borh 
beaten to fine powder ; then give che party half a pint thereofto 
drink | oenng and evening,it being made very warm, and-it will 
'-. cure 
To ftay alk To ſtay a ſore Lask, take Plancain water and Cynamon finely 
beaten, and the flowers of Pomgranates, and boyl them well roge= 
cher z then cake Sugar and rhe yolk of an egg, and make a caudle of 
it, and give the grieved party.it. | 
Forthe Plus. For the. Flux , rake Staggs a— grared, and give 
it in anydrink; eirher in Beer, Ale, or Wine, it is moſt ſoveraign 
for any Flux whatſoever. Sos the jaw-bones of a Pike, che reech 
and all dried and beaten to powder,and ſo given rhe party diſeaſed 
* in any drink whatſoever. | 
* Forthe worſt To cure the worſt bloody-flux that may be , cake a quarr of 
Flux. red-wine,and a ſpoonfull of Commin-ſeed, boil chem rogerher un * 
cill half be conſumed; chen cake Knoc-graſs and Shepherds purſe 
and Planrain, and them ſeverall, and then ftrain chem and 
cake of the juice of of chem.a good ſpoonfull and pur them 
co the wine, and ſo ſeeththem again a little : Then drink ir luke- 
warm, half over nigh, and balf che next morning ; and if ir fall 
our to be in Winter, ſo that you'cannot ger the herbs , then take 
cher of the herbs dittilled, of each chree fpoonfull, and uſe it 
as before. | 
Ferceſtive- For excream coltiveneſs, or binding in the body, ſo a8 a man 
Pals. cannot }avoid his excrements ; take Anjſeeds, Fenugreek, Line- 
ſeeds, and che Powder:of Piony : Of each half an ounce, andboyl * 
thera in a quart of whice-Wine,and drink a good dranghc rhereof, 
> ic wil make a man. go to-the ſtool orderly, and ar great 
caſe. 
| For worms in the belly, eicher of child or man , rake Aloes 
Cicatrine, as much as half a hazel Nur, and wrapit inthe pap of 
a-roafted Aple., ando let the offended parry ſyallow ic inthe. 
| manner 


Book 2. houſbold Phyſich, 
- manner of a pill faſting, in the morning, or elſe mix it wich three 
or four ſpoonfull - of Muskadine , and fo let the party drink it, 
and ic is a preſent cure, Bur if the child be eicher ſo young, or the 
man ſo. weak with ſickneſs , thar you dare not adminiſter any 
ching inwardly , then you ſhall diflolve your Aloes inthe oyl 
of Savine , making ic thick like Salve, then plaiſterwiſe ſpread is 
; 10 Sheeps-Learher, and lay it upon the Navel and mouth of 

Sromach of the grieved patty, and it will pie him eaſes 
ſo-will alſo unſer-Leeks chopt ſmall and fryed wich ſweet butter, 
and chen in 2 linnen bige apply ic bot ro che Navel of the grieved 


Take a quart of red-wine, and put to ir three yolks of eggs,and ge Þ hs © 
2- penny-worrh of long-Pepper and grains, and boyl ic well, and and 
drink "a Pp 2s ce ſuffered; or otherwiſe,cake an ounce of _ qu, 
inw of an and a y-worth of long Pepper, For the grea-. 
boyl chem in are berrer of new Milk, and drink ic hor firſt *<ft Lax. 


andlaſt, morning D—_ 
Take an egg, and make a little bofe. in thz crop , and put our For the bleo- 
the whice , fill ic up again with Aquavitz, ftirringe © ex «dn flux, 
and Aquavite, til{ it be hard, then ler che parry ear the egg and it 
will cure him; or otherwiſe, cake a pint of red-wine and mne 
of eggs,and twenty Pepper-corns ſmall bearen; ler chem ſeech un- 
lcybe chick, then cake ic oft, and give che diſcaſed parry ro 
eat nine ſpoonfull morning and evening. 
Take of Rue and ow. like pero bruiſe chem and cake Wi 
the juice, mixir wich clarified honey, and boy it in red wine, and 
drink'it warm firſt and laſt, morning and _— To have es" 
Take Mercury,Cinque-foyl,and Mallows, and when you make gz,p, a day 
potrage or broth with orher herb: , ler theſe herbs before namedand no mores 
have molt ftrengrh in the portage, and earingchereof, ir will give 
you two ſtools and no more. For hardneſs 
Take rwo ſpoonfull of the juice of Tvy-leaves, and drink ir of the bellyor 
three cimes 2 day, and it will diffolve che hardneſs. womb, 
Take the bark of che roors of the Elder-tree , and ſtamp ir, Agzinft co-, 
and mix ir with old-Ale , and drink thereof a good hearry fiveneB. . - 


Take the crumms of whice-bread, and ſteep it in Milk-with Al. For the wind 
lem , and add Sugar unto it andeac ic ,. and ic will open the belly."* 
| Take 


4 


—— _ 
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For the to 
orc pe 5.of 


rhe 
womb, 


a ſpoonfull of Sack 


Take the Kernels of three Pedch bones , and bruiſe chem, ſe- 
yen corns of caſe pepper , andſliced ginger a greater quaſiticy 
chan-of the pepper » pound all rogerher groſly ; and pur | wn, 

which is beſt ) or elſe white Wine , or firong 


Ale, anddrink ir off in a great ſpoon , then fafbrwo hours after, 
and walk up and down if you can j if ocherwiſe-, keep your ſelf 


warm and are. 


For the Rup- -Take of Daiſies, Cumfrey, a> of che'OakZand Avers of 


.,. me, 


each half a handfull, cwo roors of Oſmand , boyl them in fr 
Ale , and Honey,', and drink thereof , noon , 
ht, and it will heal any reaſonable Ruprare. Or otherwiſe 


 . rake of Smallage, Cumfrey, Serwell, Polipody, that grows on the 
., ground like Fear-Dafies and mores of eacha like , ſtamp them 
very ſmall, and boyl chem well in Barm, uncill it be thick like a 


nt 
£ ro uſe its 


it ina cloſe veſſel , and when you have- occa- 
E it as-hor asche parry can ſuffer ic , and layir 
rothe place grieved, rhen wirh a cruſs, truſs him-upcloſe, and ler 
him be very careful! for firaining himſelf , and +1 a few dayes 
ic Will knit : wee cure , give him co drink adraughr of 
red wine, and put therein a good quantity of the flower of ferches, 
finely boulced , ftirring ir well rogerher , and then faſt an bour 


afrer. | 
For the lone. --- For the violenc pain of the ſtone , make 2 poſſer of Milk and 


| Sack, then cake off the curd , and pur a handfull of Common 


flowers into the drink, chen pur ic into a er por, and letic 
ſtand upon hor embers, ſorhat ir may diflolve ; and then drink i 
as occaſion ſhall ſerve, Otherwiſe for this grief , takethe ſtone 
of an Ox-gall, and dry it in an Oven, then bear it to powder , and 
cake of che quaritiry of an hazle-nur,with a draught of good Ale,or 
white-wine. 

Fof rhe Collick and ſtone , rake Hawthorn-berries, che ber- 
ries of '{weer Briers, and aſhenKeys, and dry them every one 
ſeverally untill you make them into powder, then pur a lictle quan- 
rity of every one of chem rogerher,then if you think good, pur co it 
the powder of Licoras and Amſerde, tothe incenc the party may 
rhe. berter take ir , then pur ina quantity of this powder in @ | 
draught of whire-wine, and drink it faſting. Otherwiſe you may 
take Smallage-ſeed, Parſley, Lovage, Sax: Ah om” * 


4 


Bbok 2; houſbold Phyfick. dit: alle. 


each of chem a lictie quantiry, beat thzm inco a powder,and when 
you feel a ficof eicher of che diſeaſes cat of this powder a ſpoonful 
ac a time eicher in portage, or elfe-in che broartofa chi ind - 
ſo faſt cyo or three hours after, 

To make a powder for che collick and Rlones \, take Fennel , a powder for 
parſley-ſeed, Aniſeed,and Carraway ſred, of each the weight of fix the Collick 
pence, of Gramel-feed ," Saxifrage-ſeed, the roors of philipendala and one. 
and Licoras, of eactr the weight of rwelve'pence, of Galinga/ , 


| Spikenard,and Cinamonof each the weight of eight-pence,of Sens 


the weighc of ſeventeen S__ good weight", bear them all co 
pawder and ſearſe ir, which will weigh in all cwency five ſhillings 
and* fix pence. This powder is to be given-in whice Wine and Su- 
gar in the morning fafting , and ſo+ to continue fafting rwo hours 
afcer ; and to rake ar one time the weight of ren-pence, or cwelre - 

Ocher Phyſicians, for che Rorie, take a quart of Rhenifh or whice Another, 
wine, and rwo lemons, and pare the "upper rind thin, and lice 
chem inro the wine , and as much whice-ſoap as the weight of a 
groarz and boyl them td'apinc , and pur Og according - - 
ro your diſcretion, and ſo drink it , keeping your ſelf warmin your 
bd, and lyiny your back. * 

For the gps => ny oye. pR_—_— le, ceranng 8 es gee wry | 
Sparrow-tong we and Philipendala, each alike quantity, dry it in ) 
Kt or nſchen bes tio pore: and every morning drink half 
a ayer ka gon ney of whice-wine, and ic wilt - 


For the tone in the bladder , take aradiſh rect and (ltr itcrofss 
rwice, then put irincoa pint of whice-wine andtop the veflel ex- apr 14 
czcding cloſe; rhe ler it ſtand all one night, and the nexr» mor- | 
ning yo do faſting', and chus dodivers momings 'rogetber;, 
and it wi . 

For the ſtone in the bladder, rake the Kernels of ſloes, and drp , '..._ 
them on a tiſe-ſtone, then bear'them into powder , thertake the oe for, 
Troors of Alexander, Parſley, Pelinryand Holioaks of every of jy fewer | 
their roots x like quantity, and ſeerh chem alin white-Wine, or 
elſe in 'the broth of a young chicken - "then fifain them into a 
clean veſſel; andwherl you 'tritk of itg pur ifitoir half a ſpoon-- ,* 
full 6f the powder-of floe-kernels, Alſo if you take the oyl of Pa 

l SCOrT= _— 4 


—_—_ 


7 


The Eagliſh Houſe-wifos = Book 2, 


A bath for the 
Srene, 


I 


Scorpion, it is very good ro anoint the members , and the tender 
parrs of rhe belly againſt tbe bladder. : 

To make a bath for che ſtone,ctake mallows, holihock, ahd lilly. 
roots, and Lineſeed,Pellicory of che wall,and ſeerh in the broth of 
2 Sheeps-head, and barhe che Reirig of che back therewith often- 
rimes, for it will open che m—_—_ of che warer conduits,thar 
che Rone may have iſſue and aflwage the pain , and bring ont the 
gravell wichthe Urine : Bur yer in more effeR, when a playſter 
"= _— and laid upon the reins and belly immediacely afrer che 

, To make a water for the tone , take a gallon'of new milk of 
-a Red Cow, and pur therein a handfull of Pellicory of che wall, 
and a handfull of wild cime , and a handfull of Sex:frege, and a 
handfull of Parſley , and two or three Radiſh-roots ſliced y and a 
quantity of Phelipendula-roots ; ler them lye in the milk a night, 
and in the morning put che milk wich che berbs into a ilf, and 
diftill chem with a moderate fire of Charcole or ſuch like ; 
then when you are to uſe the water , take a draught of Rheniſh 
wine or whice-Wine,and pur into it five ſpoonfultof the diſtilled | 
warer, and a little Supar and Nutmeg ſliced, and then drink of it ; 
the next day meddle nor wirh ic , but the third day do as 
you did che firft day , and ſo every other day for a weeks 


The the difficulty of Urine, or hardneſs ro make water , rake 
Smallage, Dill, Aniſceds,and Burner, of each a like quantity, and 
dry them and bear chem to fine powder,and drink half a ſpoonfull 
. thereof, with a good d of White wine. 

If the Urine be hor and burning , the party ſhall riſe 


Ce BR" 
For hot Urine, ning to go to drink a good draught of new Milk Sugar 


For theStrap- For the Srangullion , take $ 
gullies. 


mixc rogerher , and by all means abſtain from all Beer that 1s old 
hard and tart, and from all mears and ſawces which are ſowr and 


ſharp 

axifrage, Polypody of the Oak ; the 
root of beans, de quantity of Raikar, of every ne thees hand- 
full or more, and two gallons of good Wine, or elſe Wine-lees , 


. and put ir inco a Serpentary,and make thereof a good quanticy;apd 


give the fick tro Drink Morning and Evening a ſpoonfull at 
once. | 
For 


k. Hook = bouſbould Pbyſicks 29 


PO 


For chem chat cannor hold their water in the night time, take For piling 
Kids hoof, and dry ic: and bear ic into powder, and giv it ** 
rothe pacienc to-drink, eicher.in Beer or- Ale four or five times 0- 
yer- kJ v 
For the rupture or burſtenneſs in men z cake Comefrey and Fer- 
weeſmand , and bexx them rogerher, and yellow. wax , and F#*be rup- 
Dars ſuer, uncill ic come unco a (alve, and chen apply it unto * ©: 
the broken place, and it will knit ic ; alſo ic ſhall be good for the 
ro take Comphry roots, and rofi chem in hor embers , as you - 
: roſt wardens, andler the party ear them : for they are very ſo- 
,vereign for the rupcure ; eſpecially being eaten in a morning faſt- - 
ing; and by all means ler him wear a ſtrong cruſs cill wc be 


whole. T 
Take Goats claws, and burn them in a new earthen por to pow- Additions wv 
der, then pur of che hte ee cope dnes bes re- CONES 
in's Or otherwiſe take Rue, Parſley, and ,Gromwell , and ſtamp 11gader. 
chem cogerher, and mix ic with wine and drink it. Wa 
Take 4 ns caſtus, and Caftorewn, and ſeerh them togerher in pg, himthae * 
wine, and drink thereof ; alſo {eerh chem in vinegar, and lap it hot canner +bold 
about rhe privy parrs, and it will help. his water. 
19a mg way for he it and waſh the: reins of F** - 
cheback, whereupon. you in, then t oyl of Mace , and a» 2% | 
—kanekk, . Pe 7 WINE 
Firſt waſh the reins of che back with, yarm.whice wine ,. then For weakneſs 
anoine. all che back.- wich- che - oinemenc, . called Perfluane- i the back, = 


#0. / E 
* Take alegof beef,a handfull of Fennel roots;a handful of Parfly Fer heat in 
roots,ewo roors of Comphry, one. pound of Raiſins of the Sun, } =-— W 
pound of damask prut $ quarry Xa pound of Dates | Put tug ane 
theſe rogerher, and boyl them very ſoft, with ſix loaves of Neep,fix tr 
— leaves of Clary, twelve leaves of Bictany of che-wood, and a lictle ofthe 
| Hartyr : when they ate ſoq very ſofc ,. cake. them into the 
ſame broch again, with a quart of ſack, and a penniworrh of large 
Mace, and of thisdrink at your pleaſure. .. 
For the Hemeroides, which is a troubleſome and ſore. grief, For the he». 
ake of Dill, Dog-fennel, and Pellicory of Spain , of each half a ervids, _- 
randfull, and bear ic in a morrer with Sheeps. ſuer.and black 
hope, cill ic come to a ſalve, and cher plaifter-yiſe, apply is- © 
| 4 - 


he —_ PR —— ” = _ - _ 
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, theſore, and ir will give the grief eaſe, i. 
" Portihe piles -_ by =_ or Hemeroids , take balf a pint of ale, = a : 
or hemeroids. qyzn r, and as much Allom asa Walnut ; boyl all this - 
| rogerh r oy as thick as birdlime, or rhicker z this done, edke 
the Juice of wide Violers, and the juice of Houſleck , and when 


ww * » 


ic is almoſt cold, pur in the juice, and train them altogether ; and - t 


wich chis ointment anoinc che ſore place rwice a day. Otherwiſe, 
for rhiz grief, cake Lead and grate 1c ſmall,and layir upon che ſores 
Or elie rake muſcles dryed; and beat to powder, and lay it on the 
ſores. 
For the fall- If amans fundament fall downthrough ſome cold taken, or 6+ 
ing of the. ther cauſe, let it be forthwith pur up again : chen cake che powder 
tu MEAL, of Town Croſs dried, and ſire it gently upon the fundament, and 
ED! ;. anoincrhe reins of the back with honey; and then abour i: ſirew the 
; powder of Cummin and Calafine mixt cogether , and eaſe will 
Addivonsts _ Take a great handfull of Orpins, and bruiſe them ber 
1000s 0 ake a great handtull © ins, and bruiſe t ween 
 wp——r—aghe hands rill 4 be like a ſalve, an chen lay chem upon a cloath, og 
MT  bindthem fiſtr che Fundamenr, 
the be- To help thegreen ſickneſs, take a portle of whice wine , anda 
mezoids,-,.. haridfull + emaryy a handfull of Wormwood ; an ounce of © 
Yor chagraen Carduus BenediQus ſeed, and a dram of Cloves ; all theſe muſt be | 
. + purintothe whire wine in a jug, and covered yery cloſe , and" let + 
pat pd ſleeps day and a ni ore the parry drink of ir, then ler her 
_  Ainkofitevery mo 'and ewo hours before ſappert and'ſ6 
©...» .,7 take it for a fortnight, andler her, ſir zomueh a hey emu 
© +++: theberrer, and I ſhe can. Otheryiſe, for this fic | 
Ro Fats Hyſop, Fennel, Penyroyal, of rheſe chree onie good handful; tak 
_ two ounces of Currancs ſeerh theſe in pint of fair water ro a hlf, 
._.then train che herbs from rhe liquor ; and pur thereto, ryyo ounces 
of fine ſugar, and cwoſpoonfulls of white wine vinegy , ler "the 
puny! drink every morning four ET thereof, and walk upon 


3 Sha ' Toincreaſe womans milk, you ſhaſl boiLin Arong poſler ale, 
lk fm good Rtore of Coleworts, and cauſe her todrink every meal of the 
We me; alfo if he uſe ys boyledCofeworrs mith her meas ic will 

ulſy ihctealſe be r milk, 
; ToUryupwomansrmillc', "rake "red"fabe ,7-46d heving fewp 
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D rand iicained che juice from the ſam2, adde thereunto 2 much To dry up 


 ſhallbeſpleaſe her caſte. 
| andic will 


—_ — 


vinegar, and flic them well rogerher, then warm it on a flat miſk.', 4 
a fm cocies , icep therein a ſheer of brown paper, - oo 
then making a hole: in the- mid thereof for the nipple . of the © 
bjealt co.go chroughg.cover all the breaft over with rhe paper., and | 
remove it as occaſion ſhall ſerve, bur be very carefullit be laid ve- 
ry;/hoc eo, ' Some are of opinion, that for a woman to milk her 
_— upoh che earth, will cauſe her rodry ;- bur I referr 4c co inn 
* 


\To help womens ſore breaſis, when they are ſwelled , , or elſe A PS 61.3 

inflamed, take Violer leaves, and cur chem ſmall, and ſeerhthem goon 

in milk or cunning water, wich wheat bran, or wheat bread crums; 

then lay ic. to the ſore, as hot as the party can -endure | 

it. | 26 XN” * 4 p | [ Fo” Gale in. - 
Ifa woman baye a ſtrong and hard labour, take four ſpoopfulls of c1vq bearing, + 

another wotnans milk, and give-ic the woman ro drink in. ber Ja- oo 


If a woman by miſchance have her dead within her, " TFoecw ag a 
ſhall rake Dyrrander, Fe/wort, Pexyrojal, and Ramp them,and rake 
of eacha ſpoonfull of the juice, and mix ic. with .ald wine, and 
give herto drink, and (be ſhall ſoon be delivered withour. dan- 


To make'a woman to conceive , ler her eicher drink 2ſugwort Aprnes to cog: £4 
ſteeped in wine zor elferhe powder thereof mixed wich wine , a$ eeive; + + +» | 


« hy o 3 


Take the powder of Corall finely ground;and extit in rear gps «..... 
will Gay che flux, hoe — 
Againſt womens terms, make a peflary of the juice of gw et dyes 
or the warer thar ir is ſodden in,and apply ir ; but if ic be for che To caſe we- 
flux of the flowres, take the juice of Plentain, and drink it in red ens flowery; 


wine. -- | 
Take a Fotnentation made of the water wherein the leaves and hs 

flowers of Txtſon is ſodden, to drink up the ſuperfluities of the mn gu | 

exix, it cleanſerchthe encrance ; bur rhis herb would be in For the mats; © + 


harveſt » If the woman have pain in the matrix; ſer on the fire, wa- trize** © * 
ter that Amonwans hath been ſodden in;and of che decoRion make - 
zpefſary, and ic will give caſe. - : | 


Take 


| A "general = Takertwo.or three eggs, and chey mult neicher be Toſt nor raw, 

Purge wr .2 butberweenborh ; and then = v__ _ Salc never came in, 

child b and pur into the and ſup them oft, and eat a piece of brown 
2 oy co them, and drink a y Geer of ſmall Ale, 


the dead birth oy], takea fomentation thereaf, and ir helps. 
Toencreale Take the Buds and tender crops of Briony , and boyl them-in 
_ ot, ©  broathorporrage, and ler che woman ear thereof, ir is ſore» 


Forg woman 1 : , : | 

that is new ake Mugwort, Motherwort, and Mints,the quanciry of a hand- 

| in beg full in all, ſeeth them rogerher in a pint of Malm(ſey, and give her 

' and iwooneth to drink thereof two of three ſpoonfulls ara time, and icmvill ap- 
—_ peaſe her ſwooning. 

= Wi Take Henbane Ramped and mixr with vinegar, and apply it 

ſorebreQts Peres, over all che forehead, and ic will cauſe fleep, | | 

Take Sage, Smallage, Mallows, and Plantain, of each an hand. 

al þev ir full ; beat chem all well in a morrar , chen *pur- unto'them oat- 

-meal and milk, and ſpread it on a fine Linnen cloath , an inch 

chick, 'and lay ir ro the breaſt or breaſts: Or otherwiſe, rake 

white bread leaven, and firain it wich cream , and pur rherers 

two orchree yolks of eggs, ſaller-oyl, or oyl of Roſes , and pur 

ir upon a ſoft fire till ir be warm, and fo apply 4 to the 


of both kinds,  .rge of gold, a dram, of unwrought brimſtome rwo drams ; bear 

©1 -:-» 1. chem into fine powder, chen rake of the oyl of Roſes and Swines 

#--2*. :72.10 greaſe, of eacha like quantity, and grind chem alcogerher with 

 *7" "Ralf a dram of Champhire, and a lirtle vinegary and anoih che ſame 
.,cherewirh morning and evening. 

To breed hair *Tobreed hair, rake Southernwood, and burn it to aſhes, and 

' mix it with common oyl , rhen anoine the bald place chere« 


and the roors of wild Neep, and the roors of the wild Dock cut in 
pieces, after the upper rind is caken away , of each alike quan» 
. rity, boy! them all -in running water till chey be ſofr-and 
thick: Then ſtamp them in a mortar, as ſmall as may be, and 
: put 
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\ £22. *hrealt, Gre | 
or morphew por Morphew, whether it be whire or black, take of the”Li- 


_ v1 2n/ «+, with morning and evening , and It will breed hair exceeding» 
F12075 1 X - 
For the xovr. k For- the Gout, rake Ar:folochia rotunda, Althea, Bertony,” - 


' 
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To deliver "Take the toot of Ariſfolechia rormnda, and boyl it in wine and - 


lg #8 3 
Sa 


rhe Sciarica,' cake of Maſtand-ſeod x good hall _ % 


En oy , and crumins 


5 q 


Nor ay teething in the legor' of feer, rakes good 1 
warer Crefſes and bore. and pur t 
. en-pot: and pur thereto thick Wine-lees , and wheat-bran, mg et 
Syer , of each of chem a like quanriry , and let them boyl 
uncill chey be thick ; ha tabs chem Bcc; and bind 
ir abour the ſore and ſmelling , as hor as the Md by wichou 
indure ir, and ORR why algſe and <= ar 1 
any removing, an you iraway, lay to ita freſh plaifter 
hor, as before, and fe it ak eeey Et op and rhe ſwel- 
ling. Other Chirurgions for this grief, rake honey and beer,.and 
bear rhem together, and therewich bach the ſwelling morning and 
evening. 
To-waſh any ſore or Ulcer, rake running warer, and Bolearmos A water ro 
niack and Camphire, and boy! them rogecher, and dip ins cloety walk « ſore 
and lay irto the ſore ,- 2s hot as may be endured ; alſo Planrain W#Þ. 
water is good to kill the belt of any ſore. : Orifyounks Wood- 
bine-leaves, and bruiſe them _ it will heal a ſore z made or 


- 


| 6: Fooka, 

na aro mem, cat been Dung o faldeds hs | 

\ | Therm be dns rats minha HL RL vr Vie 7 ol | 
dg igyery dl 


_ Ne: _ and Snow REES cogetber, 
cure any ſcald of bu | 


= 


it 

For {cabs or ch, takes aw-Papulion, "and herons 

oy oy I help ; bur it i de more Legg ogy 
#48" - 'rankjrake at bunce of Nerve oyl and chree penni-worrh of 
I end denond emu eegnns, untill yau ſee. that ; 

_ redly he quick-ſilver is killedgthen ler the party anoinc theremich 

he palms of his hands, the houghs ac his elbows, his arm-pics, and 

hams, and ic will cure all his body... 

For the Je Tocure the Leproke, cake the juice of Qolworts , and mixit/ 
fic P nick Allo and Ale ,' and. anounc . che, Leper t | 


Sy and jr-will cleanſe him-wonderfully, elpe- 
4 nin — ES, and have fore gant or ts cone bigs 
en away. 
Torakes away pimples eirher from the face or other part of 
ropes. the bodygake vh virgin-Wax, andSperzs c4t1 ,of exch alike quancitys, 


 -, and/boyl them together, and dipyin a finelinnen cloch ,, and as it | 

cools; dip ir-well of both Gdes, then lay upon ic anocher fair cloath 

- "wponatable, and then fold up cloathin your hands , and all co. 
leight ir with the on. then rake as ranch 28 yill cores the 


; ( 1 


| 


grievedplaces - /:. . ;;, ile] | m 
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Ions pany pares burne ; rake che aſhes ofa fine |, 
Amar it goad » and pus it.inco the: former oyli6f —_ A. 
087, and. value che fo re member wich, and © nild cave ; 


Foran denies, the, fa! how laid: and\ropd them very « 
Foe burnings ck x nem id as and a damn rea 
, and ſecir averche fee enber emi; codrben wei 
\black-, Rir rhetn (wich afliceuncilt cheycome co an 


-take ; -clatifie 5- and io 
—_ anne the buninggand cmpirc 


and cheevith 


Tor eny ſealing wich bor ogd ec arherivides 
any Water, Ofs y 

Cream , Ind eric an the fire; and pur into it the green \ 
grows on a ſtone wall ; hello Yaromche green © Biderdack 
and firegraſs ,, zhd\ cbop them ſmall ; 'rhew put rheni into the _ 
Cream, and flivic wellunilt ir come xo.an oy! alvexiben firain'ity = 
po eye 


"EA fcal- 
ding. 


he ru wx pr fa Gromani tocs 1 
denied Oren an Si — icwwtheofore! 1 ©1171 gn? 


F415 qrowr a—_—_ atm, ny 
dock leaf, or red wort leaf; and ſo roftit inthe hor embers,” and/ſo. 4cad Befti, 
lay it tothe ſore, and irwilt freraway all che dead leh; or 05: | p 
therwiſe if you rem upon the fore alc Precipiae, i mill ear >" bizvt 1 


, and ; 
woind,”#nd ic will wire Sn by A! 9 
To heal-any wound: or cut in any fledh of pare ofthe body 

firſt, if i-b>ix robe iicch'd, Giicklr app aniabes OWING weand, 

tum axrun , and lay it upon a pleagant of lint «4s Me 
wound; and: then over it + Dimintts Silleg 5 = 7 o7 
oflandyed lead; and ſodrefs ir at leaſt" once: in four reven- bs 
aus bo olderwgad, ax ſome cheuft ict | - 
inf raming x 00+ ſing ſhall cate Ba/ 
it on a-Chaſfing di - of coils; dip ho tere- therein 

2 


- 


— . 


1 To heal ay 


TT at: Tide che wed Jo oy Tr 

 — - -qpwtgp rents do; thes ac leaſt ance. Worden The 

' whold. «: :: 15 *1!3 22 

/ Feit fit cur Ifa mans finews be cucor ſhrunk, be (ball 00 ef race 
" MES. . the wild-Neepywhich is itke wood-bine,a rugs hole” in the 

mid of rhe toor;, then cover it wel obey wok 


gxour nor 


day 'whulft; 
—_ done m the Amp of yr and Myr he anoing 
 theſore.cherewich againſt che fire then wer a linnen cloarh in the 
" ſarhe liquor; ans Fray an the ſore, and che vertue =_ ſoon be 


FJ 

"Tobreak any Impoſiume 3) and cor ie, anty cakche grew 
Mili plaiter |, /and lay: ys wake 3and ic is: fuſfici- 
— *.Takts Ptantain'wacer, or Sallet-oyl nnd roning water beaten 


2 = <. cogerher ,* .anoint che-ſore with: fearher , rill che 
, 20d dos a cv "Out, raved whire -and-beſc themro 


To break any 
impoſtume. 


of it Tele”, gron ir R_ 
whole, then take a me 


balf a bu | of chedomneer Cars catlr 5-and bot rhens ah 
» Conrinually Ricring -rhem , uncillcbey be fodden y that 
:FI-ERND por ax'yleſdy EINE 
1314 35. 201£64 $ - QUTED Wh 
juni, Mouſe-c2t ; +pround-Jvy;3:apd Hens * 
yelloweſt, and rythean wich My bits 
ic de-browng' rngroogs mT 


' Hook bouſbold Phyſick. 37 
© hours infair cunning water, cill it wax ropy like glew, and chen 
noinc the ſore cherewirh : Or otherwiſe, rake ſheeps callow, and 
(heeps dung, and mix chem togerher cill chey come co afalve, an1 
chen apply it co the ſore. n 
Take Pltncain leaves, Daiſie leaves, the green bark of Elders, An ointmene 
and green Germanders; ſtamp them alrogerher with freſh burcer, for burning, 
or wich oyl, and train it chrough alinnen cloth, and with a feather 
anvine che ſore tilt = be whole. - 
Take of che oyl Oftve a pint, Tutpentine a poundz unwroughr, 
Waxhalf a pound; Rofm a quarrer of a pound, Yheeps ſuer rwo 
pound ; chen take of Orpents, 'Smallage, Ragwort, - Plancain, 
an& Sicklewort, . of each a good handfull, chop all theſe herbs 
very ſmall, and boyl chem in # pan alcogecher, upon a ſorking 
fire, and tr chem exceeding much; ancil chey be well i 
rated cogether;z chen cake ir fromrhe fie,” and-firain all ch 
a firong canvaſs cloth into clear pots; or glafles, and uſe it 
as-your - occaſion ſhall ſerve, eicher to anoinr, teint, - or plai- 


Ot otherwiſe, rake Poplerbuds, and Elder buds, ſtamp and Ulcers and 
ſtrain them, chen- pur thereto a licrle Venice Tarpentine, Waxyp 
and Rofiny and ſo boyl them-rogerher, and cherewirh dreſs the, old "paly 
ſore... Or elſe rake rwo handfuls of Phntain leaves, bray theny | 
ſmall, and train our che juice, chen put to it as much;womans 4 
milk, a ſpoonful of Hony, a yolk of an Egg, and as much wheat | 


flower as you think wilt bring iro a ſalve : then” make a plaiſter 
thereof, and ity ir uncothe fores- renewing. it once it four and = 
ry. rs of Knguent ſto nd & of 
ake an ounce of & um ' Apoſtolbrum, and 'an ounce © 

Kk un AA gyptiacnm; and pur _ rogecher ina por, being 22 et 
firft well wrought rogerher in a bladder ; and if the fleſh be weak, : 
pur incor a little fine white Sugir, and therewith dreſs the fore ; 
or otherwiſe; take only Precipirare in-fine powder,” and ftrew /it 
on the ſore. 

Take a gallon of Smiths (leak water, ewo handfuls of Sages 
de of Hony, a quarc of Ale; ewo ounces of Allom, and a little A water for 

ireCopperas : ſeeth chem alrogerher rill half be conſumedgthen12t* 
train ity and pur it inco a clean -*% and therewith waſh che 

3 ſore, 


S , 
: 


\ 
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ſore., Or otherwiſe, take clean running water , and put therein 
Roch Allom,and Madder,and lec them boyl cill the Allom and the 
Madder be conſumed,then take the clearer of the warer,and there« 
withall waſh the ſore. . 

Or elſe take Sage, Fennel, Cinquefoil,of each a good handfull, 
boyl chem in a gallon of running water till they be render , then 
rain the liquor from che herbs and pur ir co a quarter of a 
of Roch Allom, and ler it ſeerh again a lircle, cill che Allom be 
melred ;_ thery rake ic from the fire, and uſe itthus; dip lint in 


ic warm, and laPic tothe ſore, and if it be hollow, apply more - 


linc, then cake alittle bolſter of Linnen cloath, and wet ir well 
in the water, then wring out the water, and ſo bind up the bolſter 

cloſe. :, 
A black plai- - Take a pint of Saller oyl, and pur into ir fix ounces of ted lead, 
ſer ro heal and a lutle ceruſs, 6r white lead, then ſer ir over a gentle fire,and 
old forez,and je ic boyl a long ſeaſon Rlirring it welltill ic be fif, which you 
wad fans atttiy in chis order z ler it drop from your ftick or lice , upon 
the borrome of a ſaucer, and ſo and uncill ir be cold,and rhenif it 
be welt boyled,ir will be iff and very black , then rake ir off and 
ler ir ſtand a little, and aftrer-firain ic rhrough-a cloath into a'ba- 
 \, _  Tonzburfirftanoine | the baſon with aller oyl, and alſo your fin- 
ig gers, and ſo make it up into touls plaiſterwiſe , and ſpread it, and 

apply ic as occaſion ſhall ſerve. 


Take” Mallows and Beet, and ſeerh them in water, then - 
An oyaumear dry away the water from them , and bear the herbe-well 


to ripen ſores, *, © Boars greaſe , and ſo apply it unto che apoftume, 


.o_ Take a handfull of Rue , and ſtamp ic with ruſty bacon till it 
as BE come co aperfe@ ſalve, and therewith dreſs ems vllir be 
riomous whole. 

s ing 


2b For venom. If the parry be ourwardly venomed,take —_— bruiſe ir well, 


andapply ir unco the ſore, renewing ir at leaſt rwice a day ; bur if 
he be inwardly, then ler che parcy drink che juice of Sage, either 
in Wine or Ale morning and evening. 
aring- Take Cellandine early in che morning, and bruiſe ic well, and 
_ - rhen.apply it ro the ſore, and renew ir twice or thrice a day. ' * 


| 


Take -of Camphire one dram,of Quickſilver four —_ 
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killedwell wich Vinegar , <hen mix ir with rwo petmy-worth of Foc the 1rth; 
Oyl De bay, and chereyeah anoine the body. Or otherwiſe , rake "R7Y 
red Onions , and ſeerh them jn yup He a good while ; 

then bruiſe the Onions ſmall, and wich che warer they were ſod- 

den in, ſtrain them in, and then waſh che infeRted place wichthe 


ſame. For the dried | 


Take a rn ney of the herb Bennet , and as much of red cab, 

Nertles, pound chem well, and firain chem , and with the juice 

waſh the Patient naked before the fire, and ſo ler ir drink in, and | 

waſh him again, and do ſodivers dayes till it be whole. To kill the 
Take a penni-worth of white Copperas,and as much green Cop- 1, 

peras,a quarrer of an ounce of whice Mercury, a half penni-worrh 

of Allom, and burn ir, and fer all over the fire, wich z pive of faic 

water, and a quarter of a pint of wine Vinegar, boyl all rheſe to- 

a cill chey come co half a pint, and then anoinc che ſore there- - 

wit | X 


Take Barrowes greaſe a precry quantity, and take an Apple and To take away 
pare it, aid rake the Core clean our "abi chop your Apple and the 7 Ii 
your Barrows greaſe together , and ſer ic over the fire, thar it *Þ* ſmall pox, 
muy melts bur not boy! z then take ir from che fire, and pur chere- 
to gy roſe water, and ftirr all rogerhet cill ir be 
cold, und keep'ir ira clean veſſel, and then anoinr rhe face chere- 


Take Quick-filver, and kill ic with fafting ſpirele' 3 chen rake For the french 

aſe, Arabick, Turpentine, Oyl Olive,and Populion, and ®* \Panith Pon 

mix them rogerher ro one incire oynement , and anoint the ſores 
cherenrich,and keep che party exceeding warm, Or ocherwiſe,rake 
of Allom burned,of Rofm;Frankincenſe,Populion, Oyl of Roſes, 

Oyl Debey,Oyl Olive, green Copperas, Verdigreaſe,Whice-Lead, - 
Mercury ſublimare, of eacha pretty quantity, bur of Allom moft ; 
then bear to powder the fimples rhar are hard, and melc your oyls, 
and caſt in your powder,and fr all well cogerher;then ſtrainchem 
chrough a cloath , and apply ir warmto the ſores : or elſe, rake of 
Capont greaſe char hah coucht no warer, the juice of Rue;and the 
fine powder of Pepper, and mix.chem”rogerher to an oyntmenr, 
and apply 'ir round abour the ſores , bur ler it nor'come into the 

ſores ; and it will-dry chem up. 

D 4 Take 


__— 
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To_putourt 


the French or and of Grains as much, a little Ginger, and a lictle quantity of 


Spaviſh pox. 


To make the 
ſcabs of the 
French pox 
ro fall away, 


additions to from a.gallon toa potcle, and pue therein a quantity of hony, and 
teen wodadeoſothd lom, and let them boyl a little cogecher; when you have 


A defenfirive Take the oylof the white of an wheat-flower, a little ho- 


A ſolve for a 


| green wound, 


\ Thuſs one ounce, Ar:ffolochia roors rwo ounces, oyl of Roſesrwo 


Take of Treacle half a penny worth, of long pepper as much, 


Licoras; Warm them with ſtrang Ale, and, ler che party. drink ir 

off, and lie down'in his bep, and rake a good fwear-;- and then | 
when the ſores ariſe, uſe ſome of the ojnemenct before rehear- 
ſed. 
Take the juyce of red Fennel,. and the juyce of Seagreen, and 
Stone honey, and mix them very well rogecher till ir be chick; 
and wich it anoint che party ; but before you do anoint bimy you 
ſhall make this water... Take Sage, and ſeerh it in very fair water, 


Rrained the berbs from the water ; then pur in your hony and your 
allom, and therewith waſh che pox firſt, and let ic dry in well,and 
then lay on the aforeſaid ointment. 


ny, and Venice Turpentine; take and Ricre all cheſe cogerher, and 
ſo uſe ic.about the wound, bur nor within ; and if the wound do _ * 
bleed, then add tochis ſalve a liccle quanticy of Bolearmoniack. 
Take Opeponax and Galbanums, of cach an ounce, Armoniacuw 
and Bedlind, of each two ounces, of Lerhargy of gold one pound 
and an half,new wax half a pound, Lapss Caleaminers one ounce, 
Turpencine four ounces, Myrrbe two ounces, oyl de bay one outice, 


ounces,ſaller oyl rwo pound. All che hard Simples muſt be bearen | 
to fine powder,and ſearſed ; rake alſo three pints of righe Wine vi- | 
negar, and pur your four guts into the yinegar, a whole day be- 
ore, BN 06 yams be diflolved, then ſer it over che fire, and let it 
boyl-very ſoftly, uncil your vinegar be as good as boyled away ; 
'rhen take an earthen por with a wide mouth, and pur your 

in, and your wax, but your wax muſt be ſcraped before you pur it 
1n.; then by a licrle ar once pur in your Lethargy, and fiir- it ex- 
ceedingly, then pur in all your gums, and all the reſt, bur ler yout 
Turpentine be laſt, and. fo ler ir boyl cill you ſee ic grow to be 


thick ;, chenpour it incoa baſon of water, and. work ic with oyl 


of Roſes for Ricking unto your hands, and make ir up in rouls, 
Flaiſter-wiſe; and here is co be noted, chat your oyl of Roſes muſt 
nor 
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not be boyled wich ne rett, buc after is caken from the fire, a lic- 
tle before che Tu ine. 

Take three bandfuls of ſage, and as mich of Honiſuckle A water to 
leaves, and the flowers clean picked ; chen cake one pound of Roch heal any green 
Allom, and a quarter of a pound of tight Engliſh honey clarified, —_ cut, of 
half a penniworth of grains, and ewo gallons of running water , **** 
then pur all the ſaid thirgs into che water, and let them ſeerh 
till half be conſumed : then cake ic from che fire rill ic be almoſt 
cold, and firain ic chrough a clean cloth, and put it upin aglaſs; 
and chen,cicher on ceint or pleaganc , uſe it as you have occa- 


on. 

Take a quart of Ry flower, and cemper it wich running water, 
and make dough thereof , then according to the bigneſs of the ,To ſtaunch 
wound, lay ic wichin che defenſirive plaiſter before rehearſed, over | and ol 
Rogen every dreſſing make ic leſs and leſsrill the wound be clo- ger. 


Take a quarr of Nears foot oyl, a quart of Ox galls, a quart of A made oy! 
Mons of Roſe-water, a handfull of Roſemary ftripr, for ſhrinking 
boyl all cheſe rogerherill half be conſumed , chen preſs and finews. 
ſtrain it, and uſe ir according as you find occafion, | For 
Take Hony, Picch, and Butrer, and ſeeth chem together , and Apt =p 
me the againſt- che fire , and renc the ſore with the | 
Take greundfil and ftamp ir., and ſeeth ir with ſweer milk Tor going 
till it be chick, chen cemper ic wich black ſope, and lay ic ro the "92 2ern. 
ſore, | _— 
Take Rofin, a cer of a pound, of waxthree ounces , of oyle AG” w__ 
Faces ene renee and bello fnbebegh all. cogerher in a 7 _ 
of whice wine till ir come -co skimmingz then cake ic fromche bn 
and pur thereto two ounces of Venice Turpenrine, and apply.ic ro 
the wound or ſore, Additions for 
Take Muſtard made with ftrong Vinegar, the crums of brown ach or ſwclings 
bread, with a quantity of hony, and fix figs mixt ; remper alroge- 
cher well, and lay it upon a cloath playfterwiſe; put a thin cloarh 
' between the plaiſter and the fleſh, and lay it ro the place grieved, _. - 
as oft as need requires, farts - 
Take a pound of fine Rofiny of oyl de_ bay two ounces , of bo " 
pralionas muchy of Frankincenſe halt a pound , of Oyl of Spike pain or ſwel- 
? ewoling 


The Engliſh Houſewife s = Book # 

ro Ounces , of oyl of Camomile ro ounces , of oyl of Roſes 
rwo ounces , of Wax half a pound , of Turpenrine a quarter of a 
pound z melt them and ſtirr chem well rogether , and chen dip 
linnen cloachs cherein , and apply the Sear-cloarh as you ſhall | 


have occaſion : and note, the more oyl you nſe , the more 
ſupple rhe Sear-cloath is, andthe leſs oyl , che Riffer ic will 


be. 
For. bruiſes Take lictle black ſope, ſalr and honey, and bear them well to- 
. rclled. her , and ſpread ir upon a brown paper , andapplyittorhe 
ec 
Take Mallows and ſeerth chem in the Dregs of good Ale or 
Milk, and make a plaiſter thereof , and apply it ro the place 
ſwelled 


Take in the 'month of 4£45, Henbane, and bruiſe ic'well,and 
put ir inco an earthen pot, and pur therero a piticof Saller oyl, and 
ſer it in the Sunrtill it be all one ſubſtance; then anoint the a 


c he 
oY _- Take halfa of unwrought Wax , as mich Rofin , 6tt 
ROT by IE , 2 quarter of a pound of Letharpy of gold, 


ner rters of white- beacen ro Þ and ſearſt 
| 4 anroy hen tlhoepite efNveth-four © 1, and ſer 4£-0n che fire in - 
ſmall vefſel which may the reſt 5 and when ic wall 


moulcen, chen pur in the powders , and flirr it faſt with alice, 
aud cry it - upon the borrome of « ſaucer 3 when it beginnerh 
ro be ſomewhar hard; chen rake it from the'fire , and/anoine'a 
fair board with Neersfoort oyl., and as you may handK 'ir 

. for hear, work ic upinrouls, andic will keep'five of raw 4/54 
» 


being wrapped up cloſe -in paper ; - and when you will 
ſpread of ir chinn upon new Lockram or r , ſomewhat 
bigger than the grief, and ſo if che grief retnove , follow it, 
m—_—_ morning and evening, and ler ir be ſomewhat 
_—_—_ it i$14id on, and beware of raking cold,'and drinking 
nes, ' 
| bones our _. TakE four or five yolks of Eggs hard ſodden or roafted\, and 
þ of jopm,or k-cakts ang gra are Morrell vanwy _ in Sui | 
news mer, and in the winter the roots rey all welſ rogether 
Ce, 2 morter wich (heeps milk , and chen fry it untill ir be very 
thick, and ſo make a plaiſter* chereof , and -lay ir about the 


ſore - © 
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ſore, and it will cake away borh pain and ſwelling, 

Take-2 gallon of ftanding Lye , pur to. ic of Plantain and ® 
Knor-graſs, of each rwohandfull, of Worm-wood and Cumfrey, 
ofeach a handfull ;and boyl all cheſe rogether in the Lye a good 
while, and when ic is luke warm, bache-the broken os there- 
with : And cake rhe buds of the Elder gathered in 4farch, and 
_ ſtrip it downward , and boyl them a lirtle in wacer , then eac 
them in Oyl, and a very litle wine vinegar, a good quantity at a 
time. in-che morning , ever before meat , or an hour before 
the Patient go to dinner ; and ir much avails co che knitting of 
bones, 


barb | 
broken Joyars, 


Take Roſe-mary, Fetheriew 6 Organy, Pellicory of the wall, A general 
Fennel, Mallows, Violer-leaves, and Nettles, boyl all theſe ro. f* e*" 


| porker and when it is well ſodden , put toir. cwo or three gal- 
of 


milk, then ler the parry ſtand of fir in jc. | ary hour or body, 


eo , the bath reaching up to che Romach, and when chey come 
our, hey muſt go. to bed and ſwear, and beware of ym 
col 


Make a plaiſter of whear flower , and the whites of Eg9s » A foveraign 
and ſpread it on a double linnen cloaxch, and lay the plaiſter help for bre- 
on an eaven board, and lay che broken limb chereon , and ſer ken bones. 


it eaven to nature, and lay the playſter about ir 
and ſplinc ir ; and give him to drink, Knirworr, the juice there- 
of, ryyice and no more , for the third time ic will unknic , buc 
give him co drink nine dayes , each day the juice of Cumfrey, 
Daiſies, and Oſmund, in ale Ale ,- and ic (hall knit , and ler 
the aforeſaid plaifterlye co, ren dayes ac che leaft : And when 
ou take ir away, do thus , cake Horehound, Red Fennel, 
- Hounds tongue Walworr, and Pellicory , and ſeerh them;rhen un- 
role the member , and rake away the ſplines , and then bathe the 
linnen and the playſter abour che member in chis bath , ill ic 
have ſoakr ſo 00g, char ic come gently away of it ſelf , then 
cake the aforeſaid plaifter , and by therero five or fix dayes 
- very hor, and ler each plaifter lye 2 day and a night , and al- 
wayes ſplint ic well , and afrer cheriſh ic with the oynemencs 
before rehearſed for broken bones , and keep the from 
unwholeſome meats and drinks cill they be whole : and if the 
hurt be on his arme , ler him bear a ball of green herbs 
in 


44 
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- in bis hand, to 


. Take Sage, 
For any eve rity, ſtamp them with Bay ſalt, and apply them co-the wriftsof the- 
hands 


vent the ſhrinking of the hand and finews. 
worr, Yatrow, unſet Leeks, of each 2 like quan- 


© To expel heart Blanch Almonds in the cold water,-and make milk of them (but 


in a fevor. 


$7 


Vers. 


ic muſt noe ſeerh) rhen pur eo ic ſugar, and in the extremity of hear, 
ſee thar you drink thereof, | 
"Take three ſpeonfulls of Ale, and a little Saffron, and- 


braiſe and ſtrain ir therero, -thzn add __ of 2 ſpoonfull of 
fine Treacle, and mix alrogerher , and drink it che fir- 


Comes. 

Take rwo roots of Crowfoot thu grows in a Marſh ground, which 
have nolictle roots about chem, rothz number of rwenty or more,' 
and a lictle of rhe earch, char is abour them, and donor waſhrhem, 
and adda little quantiryof ſalr, and mix it well iy _—_ 
it on linnen cloaths, and bind ir about your thumbs, berwixt the firſt 
and the neather joynr, and-ler ir lye nine dayes unremoved, andir 
will expel the fever. 


Ar approved Meditine for the-greate ft "Lark or 
Flix, | 


Take a righe Pomwarer , the greateſt you can ger , or elſetwo- 
liccle-ones, roaſt them very render ro pap , chen cake away the 
$kinn-and the core, and uſe only rhe pap, and che like quanriry of 
Chalk finely ſcraped, mix them both cogether upon a trencher be- 
fore thethe fire, and work them well co a playſtet-; rhen ſpreadic 
upen a linnen cloath, warmed very hoc-as may be ſuffered, 
and ſo bind ir to the navil for- ewenty four hours , uſe 
this medicine twice or thrice, or more, » until the Lagk be ſay» 


: Of Onle of Smallews. » 
To make the 'yl Oof Swallows, take Lavendar-cotren, Spike- 


Knot-graſs, Rib-worr, Balm, Valerian, Roſemary cops, Wood- 
dine cops, Vine firings, French mallows, che cops of Ale-coft, 


oms ; and bear them” 


ol » or Miy-burter', and grind” ther all wellre with two- 
| otinces of Cloves well beaten 3 then pur them altogether in"an” 
earthen pot; and OEY cloſe, char no aire &6me ines ir, and” 
ſe itnine days in a Celler, or cold place, thertopen your por; and* 
pur incofit lo meu nts ne” on oe whe, cut very ſitwlf” ,/ 
anda pint of oy! or burrer,' ; cherr ſer your por cloſe Ropped inco? 

of water , and ler it boyl fix br 'eight hovirs, and chen* 
Arkin ie: rhis oyl is exceeding ſoveraign' for any broken bohes ,: 
bones our of joynt , or zny paiti of grief either in the bones or fi- 4 
" - , | 4 ſ | be 


—_ nag, ; ou” To TW." | 
2 IV ite off of Gainathile' 3 'elke"# quatr of $allet-OFN apo Ps. 
put ic'inco 2 glaſs, chen take a handful] of Camomile , and bridle [1.4 
| Ie and put ir into the oyl, and let chem Rand in the ſame, ewelye Ms 
}. -  daies; only thou'muſt ſhifr it every three dayes, chatis, to” /1 
ſtrainir from che old Camonnle; and pur ic in as much of new,and 
| chi opb is yery ſovetaign for any gtiet'; proceeding from old? 


f To inake oy! of Lavender”, rake a pint of ſaller-Oyl, and Pit 7g nave; 


| |. l 
k . 


ieinto a glaſs, then purco ir a handfull of , and ler It of Laveiadany- + | | | 
find in ome arte no and uſe ir in all reſpeRs , 'a9 you! . -\2 
dig your oyl of Camomile. 29 22058; 21 20013, Bp 
T6 make an Oyt ' wifich ſhift male "The skin" df che hahds vefy To mate © | 
ſitio,” ee Alrtionds , 2nd bear chem ro oyl', then” rake whole ſmooth hands;* {|} 
Cloves, and pur them boch together inro a and (et ic in che' 
Sun fiye or fix daies;then ſtrain ir, and with che ſame anoine _ 
Hands every ea you go to bed, or otherwiſe as you tiave” ' 
convenient leifure, - _ _ | ; | 
- T6 mnake'chae ſoveraign Water, which was firſt inverced* by us 
Dr Stephens , inthe ſafe form thar he delivered the Receirto 5pm; | 
the 'Arch-biſhop of Canterbury , a little before" ithe dearh of 
the ſaid Do&or. - Take a gallon of 'g00d} Gaſcoyn-wine , then * 
| take Ginger , Galingal 7, - Cinamots , *Nurmegs » Grains'; - 
Clones: bruiſed ; -Fenhet-ſeeds,; Carramay-ſeeds; Vriganaes T 
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«, Now-for che we 


meet Hr thal 
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This. water mill 


be much the. betcer ic ic' be ſer in-the 
i To wake Cordiall Roſaſolis, takeRoſaſolis, and.in any wiſe 
/ eeuch-not the leaves thereof in che 


rake thereof four 


Sun. 


Areftorarive 
 & —_ 


or 


» Dar 


olaſs , 


the ſame bar 


gathering 
then cake wo 
| them boch in a 


good ' handfulls , 
» and 


Aquavite 
three 
ker 


ws” TS - 
\ +» . 
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©0. bed-wird , half a ſpoonfull with Ale of Beer; but Ale 
better, as much in the morning faſting , for chere is* not 
weakeſt body in che + world, 'thar wancerh! marure | oc 


54k 
S 
7 


qo 


in , and cauſe him co'be Rirong and and ro have a 
art. Romach , mx ry Fro this Roſa- 
(if poſhble ) ar che full of the Moon , when 
- the Sun ſhinerh before Noon , and ler the roots” of them be cuc 


te he flowers of Roſes or Violers , and break chem ſmall, 


andpur them into Satler Oyl, and ler chein Rand in the ſame 12 
ren or ewelve dayes , a——_ TIL oyl' 


of clean of Roſes or : 
warer , and V. | 


or Oyl, C 
Orelſe take red Roſes new plucked, a pound or -ewo $/and cur 
thewhire ends of the leaves away, then rake May-burrer, and'mete 
ir over the fire with ro pound of Oyl Olive, andwhent it is<lari- 
fied , put inro your Roſes, and pur ir all in a veſſel'ofglafs,6r of 
earth, and top it well abour, that no air enter in or and ſer it 
in another veſſel with water, and ler ic boyl half a diy or more, 
and then take ic forth and firain or preſs it through a cloath, and 
_ into-glaſs bottles : This is good for all manner of unkind 


Take two or three pound of Nurmegs, and cut them ſmall, x 
and bruiſe them well, then pur chem inco a pan, and bext of eee 


them, and flir chem about z which done , put chem into 
canvaſs 


grh/; -or that is ina conſumption, bur ic wilt reftore: him © 


R | 
io 
_ 
; 


. 
_ 


a knife; rhen pucit lk 
for ie 166 3n the Sun, fot ir will wax clean of it (elf, within rev-or 
" fifteen daics, and ir is 15 om an ap ot. 


atica. 
Take the flowers.of Spike,and waſhithem only in © aliz, 
Tr hem only in ol » and 
preſton in» preſs 46 hrd ae youcan, and rake thc wb chm 
nt ROI it into a ſtrong ple roo 
I rope = Sonar ro prop So chus 
- &o ; _— 


7 i in ce Mich anda ie 1 Olive Oiborum pw 
2$ as is in ay 

a thied junrls 190n iti endpur jefucron glald; =-4 
> — - —qja;om gies perfe& : Ic is exceeding, good 
TEE nome ttnndg 
fical and nores, which burthen the mind of oucExgls 
as muchas is needfull for the preſeryation of the 
| mi and having in chis Chaprer ſhewed, all the 
 -< ehackepe Lhcr4 wax" Aurbratfrws wo 1 will now re- 
SES ICACICET 
* Mm! as as ore, yer1s © 

derl more in uſe: NEE ca ware mind yk 
or directiony 


At... 


4 — "CT, a 
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; CHAP»: ol; «0 y 


of the outward and eftive Knowledge of the Honſo-w ife, we” F; 
her lie Coe -7> a Safltes of all ſortr; with Fleſh, 546 
eg + Baignerting Weiſs » order: 
2 £e® Feat. Bs 4 
Y: chen of the ounad tnd eine Knonledge 
nts unto our Engliſh Houſe-wife, I hol 
he Auſtand Sauk Dar og mi ne 
one «in C:blery ——— 
brett mobs ſe ir i$aduty 
oogngrothe fame becae 
" eye A Juſtice, challeng the freedome of Marriage, 
beet indeed he ea chen bur performe half ber vow : for-ſhe 
obey, bur ſhe cannor cheriſh, may and nd in 


of alt Forts of erbe Velde unto 5 os rcp 
| they be for the Por, ogg » for. Sauces, for 
or for any other ſeaſonin or adorning , w hich $kill 'of Know | 
FR met b ſhe Mi by her byn true labwariand tape- Naney 69a 
2m yr be inachkoare «<1: | to pos 
; wofoes for =x* cheth : : She (hall ſee iGiriabe cothpd- 
fra of diſhes ind ears heceafrer Following. | aſd 
w the time, of the year ,, month , and Moon, in which-all 
;F#et6 ;"and' when they neednf ehric be Bpu- Y2aody 
$221 h2g oder) bis N38, B54 824 nor 2mot &; _—_ £ba& 


»*18 


=== "i 1 


ing all herbs in ater beige of rode 


Firſt then , i= but iſh gow pray on. 
irſt rhe ds Eopli e tr 
Colemotrs , xJevig Ne | Prtdies, greatly fom Ape and 


February; in the New bf che Moon , ſhe may ſow Spike, 
Garlichs Barkge, Bigtoſe, Chervite, Coriander, "Gonrds;Creſſes, .. 
ram, Palma-Chrifti, Flower-gencle, whice-Poppy, Purſlan, 
;\Rocker, Roſemary, Sorrel, double Mari and Time. | 

The Moon full the way ſow Ape ers, Beers, Skir- 
rits,w Parſley. The Moon ol old, for Ho-- 
ly chiftle,cole , white cole,green cole, Cucumbers, Hartf- 
born, Dyers ITO! tree nw, Lertice, oat Ol 


LO nINGG  Parſnips. q 
Mognat full, ſew white Succory;and che Moonold, 6 | 
_ Fly in Augef, the Moon at the full, ſor whice Sug 


ds oy be 


| = Inche month of April the Moon being 
new, ſow Majoram, Flower-gentle, Time, Vialers z In-che full 
ſhone, bad arltone Aogtopend ODIN 

& 


ichoces,' Holy-chiſtte, Cabbage, Cole, Cicrons, Hareſ-borny 
Samphire, Gillyflowers and Parſni ir Lata 
Seeds muſt be in fair Feeacher ar che Wain of che Oni e« 


Moon, and kept ſome in Boxes of Wood, ſome in " { © " 
ther, and ſome” in Veſſels of Earth, and after to be well cleanſed 


7 
Z 


TTH 
+ 


4: 
134 


: 
BY 


ith tos mach niceneſs, 'Now-' 
I'wilt divide ir inco five-parts: The firſt 
;'the ſecond; boyld Meats. md- Brothss the third, 
Carbonadoes ; the fourrh Bak't mears and Pies. 
rhe fife banquercirg «id made diſhes, with -ochet conocits and 
' Firſt ehen.-to ſpeak of Sallers , there be ſome fimple, ſome | ohogr 
pn, ſome only tofurniſh our the Table , and ſome plain. 
S 2 pille 


7 


: 


. 


Land 


= mp ” 13D. otters. —_ 
-- 
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-waſht cleats 4 and half of the green ropps cur clean away, 
is Bey by-a Fruic diſh 3/ or -Chiy2s, Scallions, Radiſh-rogs 

bopied 'Carfets; Skirerr, 2nd Tarnips , which ſuch like wy . 
up fimply : alſo, -4Myvung/ Lertice,, lertice, Purflany 
 . ard ji versarer herbs, which iy be ſerved. (amply Without; 

hg but4 little Vinegrr, Saller-Oyl, and Sugar: Onions 
(triprFromhrhety rind, and ſerved up with Vinegar and F 
#419 Pepperts vod0d-fimple Saller 3: fo is-Camphire 


— 


ind Cytutnbers,” ſervellifilikewiſe- wich Oyl;c Vine. 
pper , with a world of &her:;, - too cEdious £0 nomi- 


Of conipotitrd © Your EP Salllere, are firſt the young Buds and Know 
Orca all marmer of wholſatme Herbs ar cheir- firſt ſpringings;as ted Sage, 
br on Vioters; Marigolds, Spinage,and many other aired 

1 Kinder apr toes to'rhe Table wich Vinegar, Sallee- 


| mh © -compound #n excellent Saller , and which indeed i well 
pound Sale. ar. rea Feaſts; and 'upon Princes Tables. Take 2 


Knif 
62 ESE 


| pating- awe 
Hel Fete —_— ſices-then wich 't 
Raller'all over 3 r= | 
z and' cover | 
_ mons-all '6ver ; chen-over--choſe- Red obo! £ourfe 
of old” Okves: 5 and chesHices:of well pi b18 <0 

| "with" che. very 'inward-beare'of - Lertige' Qt it- 

, ro{lices, then alern the fides of che diſh, and the copofthe 

'Silfer -wich- more ſlices ELena als: and foſerre 


Fmt an: exctlenc compound boyl'd: Gallex.;: pale 


| = Book 2. Skill in Cookgry. "I | 
Spinage well waſhc ro oc chree handfulls, yg t inco it 
faic Water » and boyl ic cll it.b exechding (fit « an ol woe PREEEY 
| ; then pur ic inco. a , and che water from! 
- itz which done , with the back Gde of your ing-Ktife, 
chop it » and bruiſe it as ſmall as may be ; then pox ic Alco's Pip- 
kin wich a good lump of Sweer-burrer , and boyl ic 3 is 
chen take a good handful, of Currancs Expat nab 
_ ror, andftic chem well cogerher.; chen_ pur to 
25 will make is reaſonable carr, and then wich. Sus 
—_—_ therafte of the Maſter of the houſe, 
"Your preſerved Sallers are of cvo ms Eybee 
Cucumbers, » Puri): 


kinds, Broom- flowers 3 

flowet RD ito Lak 
- Nowfor the pic 4 are. only *and then 

drained from rhe wagergſproguny Ls 5 able and g0 

thrown over them , rhen ate. a 

pickle wich water, Yale, and Wy Vinegar, and wp 

i.» rang pots, and ferya chem forth 42 


"Now for vreſerving of Sallers » you ſhall take any of the fAolv- 
ers beforeſaid ; afrer the hens boen pcs en. om, Pr Fake 


and rhe whire [nds {olthem Gatty. 
and waſbr and dried. , cooling s gone, he the 5 Coll ypa, 


ar for wie thereof a Gally-pox 
Sugat” in-rhe borrom- y- then oy 6 lt of he lm fem il 
cover that 'layer over with Sugass Ur hes layer of the 
Flowers, and another of Sugas.; Ng iu Ong ANY 00 
cher ritl rhe- porche-filled-3 ever, and.anon:: em 
down with your hand : ok » you ſhall take of che 
.- and nin Vinegar you, ».{ andif che. Vinegar; be ,....... 
diſtilled Flowers ers-whll keep thei colours the | I 
and with ic -ltup edge an; the. ding ae yo 
no'more can benorajnds was 
=p here RIOTS Pegs weft Vo , 


b am) 100 


me it AC- 
fo ſerveic up 


ickled, at are 
und cb her mee of lens 


Patt any meme 


” —_— _— 
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The making . 
of NINE 
vallers. 


ſhew only, 


nb 


a = aa 0 


Now For rhe the Compounding 'of Sallers , - of theſe pickled and 
h chey may be ſerved up {imply of 
[om yes, and 'rebirigoed and dainty -;/ yet fot better cu- 
fiokity , and the finer adonring of the Table y you ſhall thus uſe 
chem, Firft, if you would ſerforch any Red-flower , 
know or have ſeen , you ſhall rake your pots of preſerved Gil- 


liflowers , and ſuring the colours anſwerable' ro the Flower 


ſhall |propotrion it forth , and lay the Thape of whe Flower, 


1h Fruit-diſh- z then wich your Purſlan leaves , make the 


ow Coffin of the Flower, and with the Purſlan Ralks; make 
Stalk of the Flower, and the diviſions of the leaves and bran- 


- + ches ;.. then wich the thinn lices of Cowcumbers,, | w——_— 


leaves 'in-<rue - of ' otherwiſe - and thus 
you may ſer forrhſome full own , ſome half blown , and 
ſome in the bud ; which will be' prerty'and curious. And if 
you will ſer forth yellow Flowers , take the pors of Prim- - 
roſes and Cowſlips ; if blue Flowers, then the '(pors of Vice -- 
lets ., ot Bugloſs flowers ; and theſe Sallers are bothfor ſhew 
nl oe, forhny ore inoce excellenc fof eſte; chan for to look 


$5 Uees for ® "Now for Saffers 'for ſhew only, md -eadming and ſer- 


ting our of a Table wich number of diſhes , On 
ate , made of Catrer roors of ſundry Colours well boyled , and - 


cn, inco man ſhapes Garcons, an as ſome .into:Knors 
fag in bs ina - manner of © , and* Arms , -:ſome like | 


Birds , like Wikg- \vtainges the rhe _ _ 
| cunning” roo Workmatr ; rae fot t 


ſeaſoned with". Vinegar 5 Oyt, and 4 little | ——_ A > World 
& orhet ' Bullets 'rhere 52 oder cpuliin —— 

fo our auſ-wifes C 
2.0, hem, "ran nafiing from! thilgalready' rehear- 


os FRENS our Fiat, of velquechſes wie 

n = EEO a 
r » Ma 

- ad in pan,ch apart of ns fs, fumple:and- 


, Your fwple Fricaſes are Fegs : and Collops fryed.; ; herter ? 


» 
: 


: 
\ 


3 q - 
O—_— 
- "I... 
. , 
J 
— 


Collops be of Bacon , Ling, Beef, oc young Pork, the fry- 
| proc. is ſo ordinary, char ic needech not any felation, or 
thediying of any Fleſh, or Fiſh fimple of ic ſelf with” butter or 
ſweet Oyl., i 


| To-have che beſt  Collops and Eggv , you ſhall rake the 
whiteſt and youngeſt Bacon , and curting away the fwerd, cut 
che Collops into thinn flices, lay them ina diſh, and pur hot 
water unrefthem , and ſo let them fland an hour or rwo}, for 
that, will rake wy che pom \e-paoL chen d f 4 
che water clean an ina dry pewret diſh; an 

and fer them before the hear of the fire K-24 


fire z and as ſoon as pkg. ages wig 64 in the Eggs, and 
ch a ſpoon try if they 


chem, and then diſhing up che Collops, lay the 
playa rt 5 bet” 1 
Tags when you pleaſe , for it is the beſt and molt 
- fome. *; b. ” 
Now the c Fricaſes are thofe which conſiſt "of 
many things , as Tanfies Frirrers, 
choſe whatſoever , being things of grear Requeſt'and Eftima- 


F854 


ing-pan , and a dem inc 0 abaring ever the 

Ray big : wich a ſpoon , you ſhall cleanſe 
away ictle whire Chickens knors , which flick um the 
yolks ; rh\en with a lirfle”Cream, bear chem exceedingly 'to* 
ma then take of green Whear-blades , V7 


-leaver, Spinage, and Succory, of each 2 like quantity , _ 


and a few Wa/nwt-tree-buds ; chop and bear All cheſe very 
and then ſtrain ourche juice, and mixing ir with a liecle more 
Cream, pur ic co the Eges, md the well rogerher ; rhe 

4 * put 
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Beſt Cellops 
_ 


Ofrhe com- 


_ 


4 wh 
_ ” 4 
” =" 
oy . 
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4 3 ls. q _ 
* wo ® - tu or tis md : 
_ The EnglyG Hou o[6-1 


ina ce 'Crums of bread fine grated bread , Cinamon, 

, and Salc ; then pur me ſweet burrer i inco the 

Frags pan, and ſo ſoon as it is diflolved or melted, purin 
5 turn 1t in the 


ſey.», and , fry it. brown without burning, and with-a 
occafion 
ving ſtrewed pod fre of Sugar 


pin as ſhall ſerve ; then ſerve ir 
pb betore ,. will make ir An Some uſe to pur of the herb 
Tae into it, bur the Walnur-rree-buds do give the berretrafte * 


nor uſethe 


-— 2008 Frit- jc”; then cake eight E 
ns I, ts 
then. put in.a liccle.Cloves , , paroegy affron , 
Kicr rhem apr put in two ſpoonfulls of the beft 
Ale-barty , and 3 little,” 'Sitt., and ftirt it again, then mike it 
thick rongg' unto your plexſure Wheat flower : 
which = wy ir within the air of fer y thar ir may riſe 
and ſwe which when ic doth, you ſhalt beat ic in once of 
rwicey t t inr0 ix. a-yeniny por of Sack : All this 
done , you ſhall-cake a af Lotto of very veer ſeamen 
oe » ang et it. over re, and W 
Toon Wawa ip 
erting ic by you', put t of we:ll- pared 
Apples i 0. che. Barre, and chen raking the Apples and Batter- - 
_—_ with a ſpoon , put it incothe boyling ſeam, and -- 
boyhyour , oper, criſpe- mw broyen : Ang when you find. the 
your... ſeam . covſume "or -decay . , you ' {hall Te- 
new. Ac eo ſeam TP 3 $0 of all. ſorrs of ſeam , thit 
which 15 made. of rhe Bref-ſuer "is che beft and arongeſt 3 
when your Fre: are mop » ſtrew.good Rtore. of Sugar and 
Cinagacn upca (hem >, being fair bf , and ſo ſerve then 


by Pancal e, take.owo' or three Eggs, and 

a diſh. , a beat 

iry of - fair running Water , and beat all 
put. in Cloves, Mace, Cinamon, and Nur- 
me freon? it - wich Salr-3-yhich done , make-4r as thick as 


, only abare four of the Whires, arid / 


vileeT Fo 


hd. 
F711 
bs eee eee. * 


upon ir , for to put in'Sus - 


I when you pleaſe for to vſe the one, ds - 
A arg che beſt Fritrers ; rike a pint "Cream and warm 
"and ſo mix them wich the Crapay'-—: . | 


.chem, well ; chen. add unro _ 


you wn: 


oy 


——— th. 


- 
. S ” 
q_ " | 
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: 


your ſlices" of bread upward-, *then- porre on GENES 


A — —” Von — — — — —  — "I > NS 
" 

- 

- * 
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yourhink good wirh fineWhear- Flower,rhen fry the cakes as thinn 

as may be wich ſweer butter, or ſweet ſeam, and make them 

brown,and ſo ſerve chem. up with Sugar,ſtrowed chem. There 

be ſome which mix Pancakes with new Milk or Cream, bue that 

makes chem rough, cloying,and nor ſo criſp, pleaſanc and ſavory as 
water, | 


ficez then with a ſpoon lay upon rhe Toft int good thickneſs , 
the Veal , prepared as before ſaid z which done , pur into your 


Frying-pan good Rore of ſweer bn:rer , and when it is well mel-" _ 


red and very hor ; put your Tofts intothe ſame with rhe bread 
fide-upward:, and the flzſh fide downward , and as ſoonas you 
ſeethey are fryed brown , lay upon the upper fide of the Tofls 
whictare bare , more of che flz(h mear; and then curn rhem, and 


fry thar fide brown alſo ; then take chem our of- rhe Pan, and © 


yo and ftrew'Sugar upon them , and ſo ſerve chem 
There be ſome Cooks which fill do-chis bur upon ' one fide of 


che ToRtz,but'to do it upon both-is much berrer; if youadd Cream 


i 18 nor amiſs. « 


Tomike the beſt Pariperdy , rake a dozen Eggs and break x, | 
chem, and beat rhem very well z then purunto them Clovess belt Prnpert 
M1&, Cinamon , Nurmeg , and good ftorevf Sugar , with#s dy, 
much Salras ſhall ſeafon it : then take a Maricher, and cur ir” 


into thick ſlices like” Toafts ; which: done , cake your Fryi 
''» . and pur into it good ſtore of (weer burter , and be; 


pan - Be, 
melted lay in your licesof bread , then powre upon chent one ' 


half of your Eggs , then when ig is fryed , wich 4 diſh tur 


: Lg 
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cher” half of your Eggs, and ſo turn them till borh ſides be 
brown ; then diſhirup , and ſerve it with Sugar ſtrewed upon' 
it; to fy 
To make any © To make a Quelquechoſe , which is a mixture, of -man 
Quelquechole thi rogether, rake the Eggs and break them , and do away 
one half of the Whites , and after chey are bearen , put them ' 
co a good quantity of ſweer Cream , Currants, Cinamon , 
Cloves, Mace, Salt , and a little Ginger , Spinage , Endiye, 
and Mark hy was. av | chopr , and beat themall very 
well togerher ; rhen' cake Pigs Prricoes flic'd and groſgly 
chopt , mix them wich che Eggs, and wich your ire 
them- exceeding well togerher ; chen pur ſweet burrer in your 
Frying-pan , and being melced , pur 1n all the reſt, and fry 
ic brown withour burning , ever and anon curning ir, cill it 
be fried enough ; then diſh ir up upon a flac Plate , and ſoſerve 
ic forch, Only here is to be obſerved , chat your Perriroes , 
muſt be very well boyled before you pur chem inro the Fry- 
caſe. 
s irions ts.  Andin this manner , as you make this Quielquechoſe, ſo 
be: rin may make any ocher, whether ic be of fleſh, ſmall Birds, RG 
Cookery, FRoots, Oyſters, Muſles, Cockles , Giblers, Lemons, Or 
or any Fruit, Pulſe, or orher Saller herbs. whatſoever, of which 
©. co ſpeak ſeverally, were a labour infinice, becauſe they vary with 
mryens' opinions. Only the compoſition, and work isno orher 
"than this before preſcribed : And whocan do theſe., need no 
further inftruion for the reſt, And chus -much for Sallers and 
_ Fricaſes. | wr: | 
To make Fritters another way ; take Flower , Milk, Barm , 
To make Brie- grared bread, ſmall Raiſins, Cinamon , Sugar, Cloves, Mace, 
" Po. » Saffron, and Salr; ftirr all cheſe cogether very wel 
.,:—-;7 * "with a ſtrong ſpoon, or ſmall ladle , chen ler ic. ftand more 
' than a quarrer of an hour, that it may riſe ; chen bear ir ina- 
in, and thus let it riſe and be bear in ewice or thrice ar leaſt; 
then cake ic and bake them in ſweet. and frong ſeam ,-as hack 
been before ſhewed ; and when they are ſerved up co the Table, 
* Se. - £«<ooms upon chem good: tore of Sugar , - Cinaman , and + 
beſt white by 7:24 - 
* Puddings, Take a pin of the. beſt thickeRt,'and ſweereft Creame , ho 
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boytit, then whilR-ir is- hoc / , pur ehereunto 4 gpod (quantity 
" of great, Oarmeal Grows very; ſweer', - and; clean, picker , 

and, formerly izepr 11 mille rivelve -bours-at leaſt , -and ler ic _.... - » 

ſoak in chis Cream anocher 'night 3 chen-pur thererg ac leaſt '* 

cight yolks of Eggs , a litle® Pepper , Cloves, Mace, Saffron, 

Currants , Dares, Sugar, Salt, and great. tore of, Swine-Suer, 

ot for want thereof-grear fore: of Beef-Suer ,. and rhen fill ic 

up inthe Farmes according unto the order. of HouGwife- 

ry ; andrhen boylthem on a ſofr: and gentle fire, and aschey. 

ſwell, prick chem with a great Pin, of ſmall Aml, ro keep them 

chat they burſt nor ; and when you ſerve them co che Table, 

( which mnt not be untill they be a day old) firſt boyl them a lice, 

then'take chem our , and roaſt chem before defi, ol 

ſo ſerve” them , rimming the edge. of the diſb eicher w or. 


Sear. - +» lll af . 
Take the Eiver of a far Hogg, and parboyl ic; then ſhred ie tonne Lie =, 
ſmall, 'and after bear ic in a Morrer very fine 3. then mix ic with 
the thickeſt and ſweeteſt Cream, and firain ic very well chrough 
an ordinary firainer : Then pur therero fix yolks of Eggs, and 
yo Whites, and the" s crums of  ( near hand) « penny 
Whire-loaf, with good fiote' of Currants, Dates,, Cloves, Mace, 
Sugar, Saffron, Salr, 'and che beſtSwine-ſuer , or Beef-ſuer , 
bur' Beef-ſuer is che -more wholſome , and-leſs looſning ; .rhen 
afrer it, harh ſtood a while, fill ic into the Farmes , and boyl | 
them as before ſhewed --and when you ſerve chem-uncoche Table, 
firſt boyl chem a lictle ,' rhen” lay chem on 2 Gridiron. over the *_ HTC 
coals , and broyl chem-gencly', bur- ſcorch- rhem nor ', nor.” _.. 
in any wiſe break their 'skins , which is co be. prevenced by | 
- turning and toffingthem- on rhe Gridiron, and keeping a ſlow. * 
re, , ; | Pf ' 
Take the Yolks and Whites of: a dozen or fourteen, Eggs :, IS 
arid having bear them very well: , ' pars e fine pF» breadput. 
der of Gloves, Mace, Nurmeggs, Sugar; Cinamon, Saffron, and ging, © 


with good plenty either of Sheeps, Hoggs, or Beef ſucr, beaten 
and cur ſmall ': Then when alt-15 mixr ,; and+ fiirred well. coge- 
ther,. and hath Rood a while co. ſertle , then fill icnco the 

" 4 _ 


= 
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Farms,as harh been before ſhewed;zand in like manner boyl cl chem 
cook rhem, and ſetve chemo che Table. 

Bice pudings, Take half a pound of Rice , and tetp ic innew. Milk a whole 
night , and- in the morning drain it -, and ler the Milk drop 
away, andcake a quart of che beſt, ſweereſt, and thickeſt Cream , 
and pit che Rice into ir. , and boyl- ir a lictle 3 - chen ſet ic 
to cool an hout- or tws ,-and - after/pur- in the Yolks of balf 
a Berta pr a lieele Pepper Cloves, Mace, Currancs, Dates, 

mixe them well; c ra Put it 

Roe ve Bel toe nel en and ſmall ſhred , and ſopur ir 

inco the farms, and boyl chem 'as before (hewed , and ſerve them 
SOOT d boyl ic extreaml 

E ver you can gerg and boyl ic extreamly , 

cif be as hard as a tone then” Jay-i>a6- cool. , :0g be- 


oo cold , upon a bread grater grate ut all co ; then 
ir t 'a fine Meal-five , and pur co-ic kb... 
" left) penny loaves of whice-bread , and boyl all in 


Mike ui HreerrR Cream, yew-haye , till ir be very thick; 
jr op vers, 2nd pur to it che; yolks |of half a dozen-Eggs, 
alirtle P eppet Cloves, Mace , ancsy. Dares, ſmall fred, 
Cinatnon , Ginger, a licele Nutmeg , (tare of Sugar ,. a 
lietle Saffron Sale ,, and: of Beef 'and Swines-ſuer \, great 

Y; chen fill i ic inco che Farms , and boyl hem as before 


> ; Take a Calves-M ,/ clean and ſweer drefl, and 
ory ov - a ugger 


TE 


- well ;- thefi ſhread- iras ſmall as is poſſible z'then rake of 
© print fon '6f Endive, Spiniage y Succory , 
each 7 "quantity , and 'chop them as as ſcnatl 25 is poſſible , 
andchen mix' them wich che Mugger; then rake the yolks- of 
half a ”—. , and three whices ag beat chem into. it 


. make in. chinber 
_ n. pur, in a little 


= , Es cating, io] Ck: 
another , cull ve IC- 
pin che alves-bag, 


ol 5 and {4 fere ic 3 
Tike 


in every good--mans*houfe 4, therefore to-make "the beſt [ordi- 


I i 
a FR: 
« Take the blood of a whilt ic is warm , and tteep A Pudding. | 
if- ic a© quart or tore py Oat-meal - groats , —_ "TY 
the" end of rhree .dayes wich- your hands take the Groats our of 
the blood , and Urain them clean'; | then put to thoſe Groas 
ore then a quart of the beſt Cream watm'd on the fire ; then 
fake morher of Time, Parſley, Spinage, Succory, Endive, Sor- 
tel, and Irdiderey leaves, of eacha few chopt exceeding ſmall, : 
brane with che Groacs, and alſo a lirtle Fenhel-ſeed , 

ly bearenz then add a lirtle Pepper, Cloves, and Mace, Salr, 
andgrear ftore of ſyer finely ſhred, and well bearen ; rhen rhere- 
with fill your-Forms, and boyl them, as hath bzen before deſcri- 


'\Take the largzſt of your Chines" of Pork, and rhat which is Liaks. 
Jled-a Lift , and firſtwich your Knife cut the lean thereof in- 
fo thinn ſlices , and chen ſhted ſmall thoſe Nlices , and ther -} 
ic over. the boctome of # diſh or woodden platrer : then 
take the far of rhe Chine and the Liſt, and cur it inthe wery 
fel" fame manner , arid ſpread it! upowr the lean, "and then cur .-;  -...\c 
more lean , and ſpread it upon rhe far , 'and thus do one lean $3 2:73) 28 
upon another , rill all-the Pork-be ſhred , obſerving ro begin ed ior 
and end with. the let's Then wich your ſtiarp Knife” ſcorch | | 
ic through and rhrough givers wayes, and mix ic afl well to- 
ers then take good fore of Sage , and ſhred ic exceeding 
all , and mix it with the fleſh; then 'give ic a g05d ſeaſon -- 
vf Pepper and Sale ; then -rake the” Formes made 2s long as is 
poſſible, and not cut in pieces as for puddings ,- and firſt blow 
thetn well ro make che meat ſlip, and then fill chem - which done, 
wich rhreds divide theminto ſevefall links' as you pleaſe'; then 
hang chem up in the corner -of ſome Chi clean kept , where 51207 
they may rake air of the fire,” and ler them dry rhere at le:ſt four wes: 
dayes before any be earen ; and when theyare ſerved up'lec chem 
be eicher fryed,or broyledon the Gridiron, or elſe roaſted abour 
2 


— 


. 
_ 
- 


Capon. 

Ic refterh now thac we ſpeak of boyl'd' meac /and' broths ; Of boyled  * 
which foraſmnch as our Hoaſ-wife is inrended rs be 11;, meacr ordian> © 
one tharcan as welf* feed the poor as the rich; we firſt bagin 7. 
with thoſe” ordinary wholſome boyl'd' meats Which are” of uſe 


nary 
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+] mary Porrage , you thallcake a rack of 1 Cur inco Pieces g 
free, Abi cur into pieces ; for chis meat, and cheſe joynts | 
are the beſt, alchough any orher joynt or any. frefh Beet will 
likewiſe make good Portage , having waſhc your mear 
well, puc it intg a clean por wich fair water, and ſeric on the fire , 
then takeYrolet-leavesSuecory, Strawberry-leaves,Spinage: Lange 
debeef, Marigold- flowers, Scallions, and licele Paſirey, and chop 
them very ſmall cogerher : then cake half ſo- avxc .Oat-meal 
well beaten” as there is herbs, and mix ic wich che berbs , and 
chop all very well cogether, rhen when che pot is ready to. boyl, 
ſcum-it very well, and chen -pur in your Herbs, andſoletir 
boyl with a quick fire, Rtirring che mear ofc in the pot , gill 
the meac be boyl'd h, and char che herbs and water are mixt 
rogecher withoue any ſeparation, which will be after the; con» 
ſa mption of more than a third pare : Then ſeaſon chem wuth falr, 
and ſerve chem up wich che meat , eicher with fippers or with= 


ke of ſeen, inthis caſe, you muſt take your herbs and Oat-meal, and af- 
cer ir is chopt put ic into a lone morter, or bow! ; and wich a 

_ wooden peſte] bear ic exceedingly , then wich ſome of che. warm 

/ liquor in the por, Rtrain ir as hard as may be, and ſoput ic inand 


it. G 

Pozrage with Ochers deſire to bave portage wichour any berbs ar all , 
our herbs then you maſt only rake Oar-meal wane gas Yagary whey" 
ons and put rhem in-and boyl chem together ; and thus doing you 
muſt.cake' greater quanticy of O:t-meal chan before, - | 
— If you mill make nonegy:-of che baſk. cnt Eoaclelk ack op 
Porrage with ſhall rake Murron, Veal or Kidd,and having broken che bones It 
herbs, ner cut the fleſh in pieces, and waſhe ic, pur it inco a pot wich fair 
warer ; after it is ready to boyl, and chroughly skumm'd, you ſhall 
put.n'2 good hand{ull or.cwo of ſmall Oar-meal : andcben cake 
whole Letrice , of the beſt and moRt inward leaves, whole Spir 
a! : nage, Endive,Succory,and whole leaves of Cole-flowers or the 10- 
:c «+ » ward part of white Ca with ewo or chree flic't Onions :and 
4 pains ry al and boyl chem well rogerther cill che meat 
te enough, and the Herbs ſo ſoft as may be , and-lirr them. ofc 
well rogerner ; and chen ſeaſon it with ſalt, and as much VE- 
Juice 


our. | 
rage wht Some defire co have their pocrage green , yer no herbs to be 
berbs, 


=o wt 
| — - - - 
a 


20d ſo ſerve them 
;and adorning hs 


ora legg, or ma 
rhe t:ac is waſher, pur it into a por wich fair water , and heing 
readyto boyl, sknmm ic well : then you. ſhall rake 2 couple of 
Manchers , and paring away the cruſt, cut it into thick ſlices, and 
hy them in adiſh, and cover them with hor broth our of 
the por; when they areficepe , pn and ſome of the broth 
incoa ſtrainer and ftrain it , andrhen pur it into a por : then rake 
half a pound of Prunzs , half a pound of Raifins , anda 
quarter of a pound of currants cleanpicke and waſher, gith 
2 liccle whole Mice , and two or three bruiſed Cloves, and 
put them into che pot, and ſtirr all well rogether , and Co ler 
chem boyl rill che mear be enough z'then if you will als 
xer the colour of the broch , pat in a little Turnfoyl ,. oc 
red Sanders, and ſo ſerve it upon fippers , and the fruic upper- 


pur them in alſo, and ſo ler thempboyl a good while, chen rake 


@ piece of ſweer Burter with Ginger and Silt , and pur it ro alſo, -- 
the Lk edn Dit ne 


To boy = Mailer cariouſlyyrake the Mallard when it is fair Tohoyt &- 
: 0x wel 


and chen make the broch chick. 
forrh with fippers. 


. dreſſed, wilh2d and cruſt, ir 011 Spic anJ corft ic cif 
| rm geen of it 2 Then cake ic'from the Spic and boylir, 
rake- che beſt of the broch inco'a -pipkin , and the gravy 
» and Currancs, 


which you faved, wich apiece of ſw2zr 
| Vinegur, , and grared Bread +» Thas boyl alt theſe roge- 
ther, and the Mallet is boyled iently, lay ir 


nay oh you ſhall rake a neck of Veil yo mike or- 
ry- of beef, or a puller, or murton,and Hor any 


few © 


kj 
= 
1 
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pall diſh of boyled mear which isefteemed in all Spai»; you ſhalt" 
take a very lacke veſſel por or Kealez and filling it With w+- 
ter , you ſhall ſeric on the fire, and firſt pur in good thick gobs 
_ + bers bf well fed beef, '*andbeingready co boy, sKum your pot ; 
. whenche beef is balf boyled , you ſhall put in it ' Potato-roots, 
. Tumeps, and Carrers : alſo like gobbers of the beſt Murton,' and 
the belt-Pork ; after they have boyled a while , you ſhall pur ih 
the like ;gobbets of Veniſon, Red and Fallow if you have 
-chem ; then che like-gobbers of Veal g Kid, and Lamb; lictls 
ſpace afrer theſe, the fore pares of afacPigg , and a cramb'*d Pul- 
let. : Then pur in Spinage, Endive , Succory , Marigold leaves 
and flowers. Lertice, Violer-leaves, Strawberry-leaves; Buglc 
and Scattions all whole and unchope , then when they have 
boyled. a while , put in a Partridge and a Chicken chopt 'in 
pieces , wich-Quails, *Rayls:, Black-birds, Larks', Sparrows, 
and other ſmall birds, all- being well and renderly boyled, 
ſeaſon up che broth with good fore of Sugar , Cloves, Mace, 
Cinamon, Givger, and Nutmeg's mixr together in a good quart 
aus ticy of Veruice and Salt, and ſo ftirr up the por well From 
1. + + the botrome :'thendiſki ir up upon grear Chargers or long Spam(h- 
Diſhes, wich _ gore - of ' fippersirithe borrome ; then cover the 
meir a} over wichPrunes, Raifins,Curranrs,and blancht Almonds, 
boyled in athing by-chemſelves z rhen cover 'rhe fruic and che. 
whole boyled her che wich ſlices ofOranges,and Lem- 
mons, and lay the roors round about che fides of the diſh,and irew 
.good ſtore of Sugar overall, andſo ſerve it forth. * | = 
make /'the To makethe beſt whire-broth , whether ic be wich Veal; Ci 
To ig. Pon; Chickins,. dt any other fowl 6r Fiſk;; Firſt boyl the fleſh or 
Fiſhby ic ſelf, then cake the value '«f 2 of firong Murtol 
broch, or (ad Kid-broth,and pur ic into a pipkin by ir ſelf, and pitt 
inteit a bunch of Time, -Marjoram; Spinage and Endive bound 
+ togerher ;; chey when-ic ſeerhs, pur ina prerty quantity 6f Beef- 
maxgow ;.and the marrow of. Murron, with ſome whole Mite 
and.a few bruiſed Cloves :: chem» put 'in 2 pine of Whice-wind, 
with a fery whole lices of Ginger ; 'afrer they have boyled i 
wule togerher, rake blanche Almonds , and having bearen' them 
. Logetherig a'morter with Come'of rhe” broth ,” Rrain thei and | 
_— . put 
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pur it in alſo: chen in another Pipkinboyl Currancs, Prunes, - 
ifins and whole Cinamon in. Verjuice. and Sugar, wich a few " 
fliced Dates ; and boyl chem cill che Verjuice be molt part con- Jy 
ſumed , or at leaſt come co firrup ; then drain the fruir from the _ 
firrup, and if you ſec ir be highcoloured , make it white with 
ſweer cream warmed, and fo mix ic with your Wine broth - +< 
then cake our che Capon or the ocher fleſh or Fiſh, and diſh ir up 
dryin a diſh; chen powre the broth upon ir, and lay the fruit on 
the top of rhe meat, and adorn che fide of the diſh with very dain- 
ty fippers, Firſt Oranges, Lemmons,and Sugar,and ſo ſerve ic forth 
tothe Table 
To boyl any wild Fowl, Mallard, Teal Yidgeon, or ſuch Tike : To boy! any 
Firſt boyl the Fowl by ir ſelf, chen cake a quart of Rrong Mur- wild towl. 
con broth, and pur ir intoa Pipkin and boyl it ; then put unto 
ic good ſtore of lic't Onions, a of ſweet. por herbs, and 
2 lump of ſweer bucrer ': afrer it hath boyled well, ſeaſon ir with 
Verjuice, Salt and Sugar, and a lictle whole Pepper; which done, 
take up your fowl and break ir;gccording to the faſhion of car- 
ying, and ſtick a few Claves tbour ir ; then pur ir into che 
broth with Onions , and chere let ir cake a boyl or rwo, and (© 
ſerve ic and the broth forch upon the fippers: fome uſe co thicken it 
-—T_ of bread ſteepr and firained , bur chat 1s as pleaſes the 
To boyl a legg of Murron, or any orher joynt of meat what- of Mayed bg 
ſoever ; firſt, afcer you have waſhr ic clean, par-boyl it a little,chen © 
ſpicic and give it half a dozen curns before the fire, rhendraw ic 
when it begins to drop and preſs ic berween cwo diſhes, and ſave 
the gravy ; chen flaſh ic .with your Knife , and give it halfa 
curns more ;z and then preſs ir again : and thus do 
28 often as you can force any moyfture ro come from 1t ; then 
mixing Mutcon broth, Whice Wine, and Yerjuice toge- 
ther, boyl che Mucron therein rill ic be render, and chat moſt 
of the liquor is cletn conſumed ; then having all thar while kepe 
the gravy you rook from the Matton ftewing gently upon a 
Cha and coals, you ſball add unto it-good ftore of 
Salt, Sugar, Cinamon 2nd Gi wich ſome Lemmon flices, and 
alirrle of an Ong peck ith a few fine white bread crumms - 
\Qen raking up che Murron , ES remainder of the broch = 


p. - 
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A broth for 
any freſh 6, 


Additiens to 
boyl mear, 


take a diſh and pur inco ir Verjuice and Burrer , an 


- the Verjuice and Burrer : and ftirr i well cogether 3 then 


—w_ 


and pur in likewiſe che gravy, and then ſerve it up with fi | 
layingrhe Lemman flices uppermoſt, and crimming the Sik be? 
with ſugar, 

If — will boyl Chickens, young Turkeys , Pea-hens, or © 
Houſe fowl aely.; you ſhall , after you have crim- 
med them, drawn chem, truſt chem, and waſhe them , fill | 
their bellies as full of Parſley as chey can hold : Then boyt | } 
them wich Salc and water only , till they be enou = my 

alr, 
then when che butrer is melted, rake the Parſley our of the - | 
Chickens belly, and mince ir very ſmall , and then put it to . 


in OO » andcrimm che diſh wich Gppers, and ſo fend 
ac forch, . 

If you will make broth with any freſh Fiſh wharſoever, whe--- 
ther ic be Pike, Bream, Carp, Eel, Barbel, or ſuch like : you 
hall bovl water, Verjuice and Salr rogerh:r wich a handfull of 
ſliced Onions ;then you ſhall chicken it with rwo or three 
full of Ale-barm , a pur ia good quantity of whole 
ries, both branches and ocher , as alſo pretty ſtore of Curangs: 
then when it is boyled enough , Diſh up your Fiſh and pojvre 
your broch unto it , laying your fruit and Onions vu 
Some tro this broth will put Pranes and Dares ſliced , bur it is 
according to the fancy of the Cook , or the Will of che Houſe- 


Thus I have from theſe few prefidents ſheyed you the true 
Art and making of all ſorrs of boyled mears,and brochs ; and 
though men may coyn ſtrange names, and feign ſtrange Arts, yet 
be aſſured ſhe that can do theſe, may make any other wharſoever, 
alcering the caſte by the alteration of the compounds as ſhe ſhall 
ſee occaſion : And whena broth is roo ſweer, to ſharpen ic-wich ' 
Verjuice , when coo tart,to ſweeten ic wich Sugar ; when flac and 
wallowiſh, ro quicken it with Oranges and Lemmons ; and when 
to0 bitter to make ir pleaſanc wich herbs and ſpices. 

Take a Mallard when ir is clean drefſed , w-ſhed and truſt 
and-parboyl it in water , till ir be skumm'd and purified : Then 
take It up, and pur ir inco a Pipkin with the neck downward , 
andthe rayl vpmard, ſtandipg as it were upright : Then fill the 
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| Pipkin balf full wich chac water, in which che Mallacd was par- 
boyled , and fill up che ocher half with white-wine - "then peel 
and lice thinn. a good quancicy of Onions, and pur them in <2 
+ wich whole fine herbs, according to che time of the year, as 
Lecrice, Strawberry-leaves, V ioler-leaves, Vine-leaves, Spinage, 
Endive , Succory , and ſuch like, which have no bicter or hard 
tafle , and a preccy quantity of Currancs and Dares ſliced : then 
cover, it cloſe, .and ſer ic on a gentle fice , and ler it Rew, and 
\moar rill che herbs and Onions be ſoft , and the Mallard- e- 
chen take ouc che Mallard, and carve ic aS if ir were co go 
tothe Table : Then to che broch put a good lump of bucrer, Su- 
gar, Cinamon 3; and if ic be in Summer, ſo many Gooſe- berries 
as Will give ic a (harp caſte, bur in the Winter,as much Wine-vine- 
get, then hear ic on the fire and ticr all well cogerher ; chen lay che 
| Mallardin a diſh wich ſippers, and powre all this broch upon ic, 
then trim che edge of the diſh wich Sugar, and ſoſerve ic up. 
+ Andin (his cqanner ou may moe the Non of 2 
Hare, or a whole ol Com, being cruſt up cloſe rogerher,,. - 
After your Pike is dreſt and opened inthe back, and'laid flar, | 
* Wific were ro fry ; then lay it in large diſhes for che purpoſe, 79 Rewapike 
able co receive ir ; chen pur as much White-wine co ir , as . with. / 
ver it all over ; chen ſer ic on a chaffingdiſh and coals to boyl 
- very gencly , and if any skum ariſe, cake it away ; then put to it 
Sugar, Cinamon, Barberies, and as many Primes 
a8 will ſerve co garniſh the diſh ; then cover ic cloſe wick'ano- 
ther diſh and ler ic tzw rill che fruic be ſoft , and che. Pike e- 
nough 3 then pur'ir to a good lump of ſweer burrer ; chen wich 
afine skummer, cake up the Fiſh, and lay jt in a cleandifh wich ' 
zrhen take a couple of yolks of eggs , che film caken away, 
beat chem well rogerher with a (poonfull or ewo of Cream , 
+ and as foon as the Pike is caken our,pur it incothe broath and fticr 
*, idexceedingly;to keep ir from curding;then powre the broth upon 
*the Pike, and trim che fides of the diſh wich Sugar, Prunes, and 
Batbeties, ſlices of Otanges or Lemmons,and ſo ſerve ic up, And 
ey you alſo fiew Roches, Gurners,or almoſt any Sea fiſh or 


© Take a Lambs head and Purtenance , clean waſhr and picker , To ſtew a 
7 andputicintoa Pipkin with fair water, and leric boyl, and -4mbe heads 


— 
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To ſtew 4 
Neets foor 


A Breaſt of : x e——_—— 4 
Mytton ſtew peeces, and when it is clean-waſht, pur ir inco a Pipkin with fair 


:- broth par a lictle wine vi and ſo it on che mucron with - - 


Of 'Roaft | 


* 


| but halfboyled, and ſo powre ir upon the Lambs bead and Purte. © 


FB 


», 


*: Take -a Neats foot that is very well boyld ( for the renderer * 


$kumm it clean , chen put Currants and a few ſliced Dates, and a+ 
bunch of the beſt farcing herbs ryed up cogerher , and ſoler it boyl' = 
well rill che meat be enough , then rake up the Lambs head and 
Purtenance, and pur it intoa clean diſh with y—_—_— z then 

in a good lump of butrer ,and bear che yolks. of rwo-eggs with a 
little Cream and pur it to the broch wich Sugar , Cinamon,,- and 
a ſpoonfull or two of Verjuice and whole Mace , and as many 
Prunes as will garniſh a diſh , which ſhould be pur in when it is 


nance, and adorn the {ides of the diſh wich Sugar, Prunes, Barbe- 
ries, Oranges,and Lemmons, andin no-caſe forget to ſeaſon ir 
wel wich Salc,and ſo ſerve ir up, 

ake a very good breaſt of Mutton chope-into ſundry large 


watet, and ſet it on the fire co boyl 3 then skumm ic very. well, - 
os SER 2+ 7 cut into large reeces as wo | 
ones hand, and clean waſht and ſcrap, then good ſtore of the 

Onions , and all manner of ſweer pleaſant Por-herbs and Lecrice, 
all groſsly chopr, and good ſtore of Pepper and Salr , and then - 


cover it and ler 1t ew till the Mucton'be enough , chen rake up - 
the Mutron , and lay it in a clean diſh with ſippers, and to the 


the Parſnips whole, and the ſides of the diſh wich Sugar , . 
and ſo ſerve ic up, And as you do with che breaſt, ſo you may do 
with any 6&tr joynt of Mutton, | | 


it is the berterit is, and cleave ic in'two, and with a clean cloath 
dry it well from che Souſe-drink, then. lay it -in a deep earthen 
plarter and cover ic with Verjuice , then ſer it ona Chafing-diſh 
and coals , and pur to it a few Currants and as many Prunes 4s - 
will garniſh the diſh, then cover i and ler ir boyl well, manycimes 
ftirring ir up with your Knife,for fear'it ſtick corhe botrome of che 
diſh ;then when it is ſufficiently ſtewed; which will appear bythe 
renderneſs of che mear and ſoftneſs of che fruit, then pur ina # 
lump of buccer, great ſore of uger and Cinamon ; and ler itboyl 
a licele afrer : then pur ir alcogerher into a clean diſh wich fippers 
and adorn. the fides of thediſh wich Sugar and Prunes, and ſoſerye” * 
1tup, - ; 
To proceed then to Roaſt-meats , it is ro be underſtood, thar 
| in 


” 
#8 


'So 
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| and cob-irons ; next the near picking and waſhing of meat , 

fore it beſpicred; then the ſpicring and broaching of mear, which 
muſt be done ſo ſtrongly and firmly, char che meac may by no 
means cicher ſhrink from rhe ſpir, or elſe curn abou: the ſpic : and 


5 in the generall knowledge thereof are to he obſerved cheſe 
] {rae Rules. Fiſt the clean keeping and ſcouring of the ſpits ,c..varions 


— in roalt meats, 


yet ever ©o obſcrve thar the. ſpic do nor go, through - 5 
yp 4 


cipal part of che mear, bur ſuch as is of leaſt account and 

- oor nt gage or fowl which you ſpic , .chen to ler: che 
png ch bellow of ch bc oft and ſo faſten 

; lg or skewers under the abour che chighs of 

the forvly and ac the feer or Rump, to your manner of 

cruffing and drefling them. 


wo now rho Temperatures of fires for every mear , 0 * ao 


which have a flow fire, and yer a good one, raking leiſure in 
coaſting 2s Chines of Beef , — 
and generally any large Fowl, or any other Joynces of 
 Mutron, Veal, Kidd, Lamb, or fuch hke : wherher ic be 
Veniſon red or Fallow ; which indeed would | long ar the fire , 
EE 62s, Plies, Prot, Pa 
P 

ws and all > fized , or leſs fowl, and 
CR a roaſt mears,as Olives of Veal, Harſlers; 


6, or pucings Cenple fimple of rhemſclves, and 
would a as is = 
 becaaſe > eames inCock ery , thar one of theſe 


muſt be made ready while the ocher is in Then The complext: 


to know the ions of meas, as which muſt be ang = omen, 


white roafted, __ throughly roaſted, as Murton, Lamb, Kid, 

Puller, Pheaſanc, Parrridge, Veal, Quail; ; andall fores of 

and ſmall Landor warer Fowl, and all ſmall birds ;which 

muſt be ſo brown roaſted, as Beef, Veniſon, Pork, Swan, Geeſe, 

ke _”_ Buftards, or any large Fowl , or ochet thing whoſe 
is 


Cn ayrits batt nihigaiee gnan which is ſweer Thebeits- 


ſweer Oyl, Barrell butter , or fine rendred up ſeam, fine fan, 


mich Cinzwon s Clover , and Mace. There - be ſome thar 
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yer it is bur opinion , and that muſt be rhe -worlds Maſter al- 


wayes. 

"Len the Pronmms > mae; either fine whire bread crums, 
well grated ; or elſe a little very white meal,andche crumms very 
well mixc cogerher. 

Laſtly, co know when meat is roaſted enough ; for a8 roo much 
rawneſs is unwholſome, ſo roo much dryneſs is not neuriſhing, 
Therefore to known when it is in theperfeR height, and is net- 
ther too-moiſt nor too dry, you ſhall obſerve cheſe : Firſt, in 
your large joynrs of meac , when the team or of the mea 
aſcenderh,cicher upright or elſe goeth from the fire , whery it be- 
innerha lictle roſhrink fromthe ſpiry-or when che gravy-which 
roppeth from ir is cleer . without ineſs , chen is the mear 
enou . : — 

bes ive , when the eye are fallen our, and the bed 
be colt the firſt is when ir is half roaſted, and 


be ro make the coar riſe,and crackle , and the latrer when 

ir is 

Fowl you when the chighs arerender,: or the hinder parts 

without bleed ; 

mnt mrs mae 1 As. roaſted « yer for a bet- 
a 
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— as aforeſaid , then bafted over the dredging,and 
ſuffered ro take two or three turns, to make criſpe the dredging : 
Then diſh ic in a fair diſh with ſalr ſprinkled over ic, and ſo ſerve 
it forth, Thus you ſee the Sem of roaſting all kind of 
meat : Thereforenow I will return roſome particular diſhes, to- 
gether wich their ſeverall ſawces. 
If you will roaſt Mutron with Oyfters , take a ſhoulder alone, 
- ans athetegepere Fen hoes dale bes 
' great i into diſh, -drairv the gri- - 
"ou bes ——— or thrice, — hams | 
e e Spi ave, Succory, Stra leaves, 
Jexres.and a licrleParſlyarich ſome Seatlicnsxchop theſe very ſmall | 
. roge- - 
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ann ens your OUINE drain'd and mix them 
with an half parr of herbs : chen your meat, and wich 
theſe Oiſters and herbs farce or ſtop it, - leaving no empty, 
then ſpic it and coat ic, and yehilkt ic is in roaſting, rake good ſtore 
of Verjuice;and Bucrer, and Salr, and ſer ic in a diſh on a chafing. 
diſh and coals ; and when ic begins ca boyl pur in the remaindec 
of your herbs wichout Oyſters and a good quanciry of Curranes , 
with Cinamon, and the yolks of a couple ot Eggs, and aftex they 
are well boyled and ſtirred cogerber , ſeaſon ur CORY 6 

meat 


Toroſt a Legg of Mutton after an 
take icafrer ic is waſh'd, and cut 
©nt> pe Bt pang 3 xa y whole and faſt co che 
bone;r thick Cream and the yolks of eggs , and bearthem 
exceedingly rogerher ; chen | pur co Cinamon, Mace, and a 

N with Salt : Then take bread-crums, finely 
red and ſear(t with-good ore of Currants , nid— on 
wichthe Cream, pur in ,and ſo-make ir into a good fliffneſs : 
Now if you would have it look green, put in the juiceof ſweec 
herbs, as Spinage, Violer leaves, Endive , &c; If you would have 
it yellow, then pur in a lictle Saffron rained, and with this fill up 
the skinn of your legg of Murtca in the ſame ſhape and form 
thar-ir was before, and flick the our fide of che skinn chick with 
Cloves, and ſo roaſt ir chroughly and baſte ic very well , then af- 
tet ir is dredg'd ſerve it upas a legg of Mutton with this pudding, 
for indeed ir is no other , RY any ocher joynt of meat, 
a3 breſt or loin , or the belly of any fowl boyled or roaſt, or 
Rabber or any meac elſe which harh skinn,or emprineſs;if inco this 
pudding alſo you bear the inward pirh of an Oxes back, ir is boch 

incaſte, and excellent ſoveraign for any diſeaſe, ach,or flux 
inthe reins whatſoever, 


faſhien, you (ball To roaſt a 
the fleſh from the bone of Murron 9- 


_ | :To- roaſta Gigger of Mutton , which is the legg ſplatred To roaſt a 
and half parc of of the loin rogether, you ſhall after ic is waſht Gigges of 
Rop it wich Cloves 3 ſo ſpirit and lay ir to the fire, and rend Mutton. 


it well-wick baſting ; then you ſhall cake Vinegar, Butter, and 
4 | ah 


Uſe 
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' Currants, and ſer them on a fire ina diſh or Pipkin ; then when 
ic boyls you ſhall pur in ſweet herbs finely » with che yolks 
of 2 couple of eggs, and ſo ler them boyl t : ther) the meat 
+ being half , you ſhall pare off ſome pare of che leaneft and 
brown, then fhred it very fmall , and pur it into che Pipkin alſo: 
chen ſeaſon it up wieh Sugar, Cinamon , Ginger , and Salt, and 
ſo put ic intoa clean diſh , then draw the Giggert of Mutton - 
and lay it on the Sawce, and chrow Salt on che top and fo ſerve it 
up. | 
To roaſt O- You (hatt rake a ſepy of Veal , and cur the fleſh from the 
tives of Veal. þonee, and cur it out inco-chinn long flices : then cake ſyeer herbs, 
and the white part of Scallions, and chop chem well together 
with che jolks of eggs» role it up within the ſlices of Veal, 
and ſo ſpit them and coliiiem - Then boyt Verjuice, Butcer, Su- 
ror Far ncorny feet herbs cogerher, and being ſea- - 
oned wich a litcle ſatr, ſerve rhe Olives up upon the Sawce with 
aw - gs ioufly , you ſhall nor ſcald it, bur-draw:-i 
a LOTOARNA, curiou y, you nor its i - 
_—_— with che hair on, then having waſhe ir , ſpit -it and lay it ro the 
| fire, ſ0as ir may nor ſcorch , then being a quarter roaſted, and ' 
the skinn bliftred from 'che fleſh wich your hand pull away che 
hair and. skinn , and leave all the far - wh monk rms bo 
rhen with your Knife ſcotch all the fleſh down tothe 3 
then baſte ir exceedingly withſweer burrer and Cream, being no 
more bur Son : then _ it _— fine are —_— 
Sugar, and {alt mixr ry $ vg 
is aid biking up-r dredging , ci yer lwe oven ali 
fefh 2 fall inch deep : Then r mear being fully roaſted, draw it 
wee q ako pr bu ouſly and (hafl rake 
0 roaſt a erer curiouſly and well , 
To ad of Bar-* Pound of ſweer butcer, and bear ic iff with Sipas and che yeſks 
—_ E583 then clap it round wiſe abour a ſpic, and lay it 'before a 
E. foft fice, and preſently dredge ic with the dredging before appoin- 
red forthe Pigg : then as it warmerh er melteth, ſo apply i with 
dredging till the butrer be overcommed and no more will melc co 
fall from ir : then roaſt ir brown, and ſo draw it, and ſerve it our, 
the diſh being as neatly crim'd witch Sugar as may be. bs 
To roaft a pudding upon a' ſpit, you ſhall mix the Fanny 


tt 


ro 
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being ſpoken of in che legg of Mutron , neicher omitting herbs or 
Saffron, ar teat] v. >cour ane hon 17 trees, real Roaſt a 
fold ir abour che ſpit, and have ready in anocher diſh ſome of rhe pudding ona | 
ſame mixture well ſeaſoned;buc a great deal chinner,and no burrer /P'*. q 
at all inir 5 and when the pudding doth begin roroaft, and that 
the burrer appears, chen with a ſpoon cover ic all over with the 
thinner mixture , and ſo let it roaſt: then if you ſeeno more 
butter appear , chen bafte ir as you did the Pigg, and lay mere of 
the mixcure on, and ſo continue till all be ſpenc ; and chen roaſt ic 
Ne you wil Rot « Cline of Beef, al 
f you wil a Chine of Beef, a loyn of Mutton, a Capon, 
and a Lark all at one inſtant , and ar one fire , andhave all m bl agg ru 
 togerher and none burnt , you ſhall _— ,Chine of Beef Loyn of Mur- © 
and parboyl ic more chan half chrough : Th rake your Ca- *20,Lark and _ 
pon, oing lang and fat , and ſpix it nexr the hand of che curner, CPL = 
rom the fire , chenſpir the Chine of Beef, then janne 
the Lark, and laftly che loyn of Mucron, and place che Lark ſo as ; 
kinay de covered wich CIecT Gnlpet 
Murtcon, wirhour any part d ; then bafte your Capon' and 
your loyn of Mutton wirh ce er and falr, the Chine of Beef 
wich boyling Lard, then when you ſee the beef is almoft.enough, 
which you ſhall haftzn by ye. of ir , then with 
aclean cloach you ſhall wipe the Mutron, Capon all over, 
and chen baſte ic wich ſweer burrer cill all be enough roaſted ; then 
wich your knife lay the Lark opzn,which by chis cime wil be tered 
' berween the beef 2nd Murron, and bafting it alſo with dredge al-- 
together, draw chem and ferve up. "Ix 
Tf you will Roaſt any Veniſon,after youhave waſhe ir and clen-;' 7, qu, 
ſed all che blood from it, you ſhall Rick: ic with Clores all over Veniſon} + 
- - onthe ourfidezand if ir be lean, you ſhall eirher lard ic whith Muc- 
ton lard,or Pork lard, bur murcon is the beſt:rhen ſpic ic and root 
it by a ſoaking fite, chen cake vinegar, bread crumms, 2nd ſome of 
gravy which comes from che veriſan, and boyl chem well i 2 
dith : chen ſeaſon ic wich Sugar, cinzamon,ginger and (alc, and ſerve 


the veniſon forth upon. the ſawce when ic 18 roaſted enough. : 
If you will Roaſt a piece of freſh” Sturgeon , (= hr rar 


diſh, you (hull op ir wich Cloves, then ſpic ic, and ler ir Roalt + 
a grear leiſure , plying ic continually with baſting ; which will 


rake |. 
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rake away the hardneſs, Then when it is enough you ſhall draw 
ic and ſerve ir upon Veniſon ſawce , with (alc only chrown upon 


ic, 

The Roaſting of all ſorts of meats differerh nothing tur 
in che fire , ſpeed and leiſure as is aforeſaid , except theſe 
compound diſhes , of which I have given you ſufficient preh- 
dents, and by chem you may performe any work whatſoever : 
Bur for the ordering , preparing , and crufling your mear for 

che ſpic or Table, in that chere is much difference : for inall 
joynes of mear, except a ſhoulder of Mutton , ſhall cruſh 
and break the joynrs well ; from Piggs and $ you ſhafl 
cur off rhe feer before ſpir them , and che heads when 
you ſerve them rothe Tahle ; and che Pigg you ſhall chine and 
divide into ewo parts : » Pheaſanc , Chickens and Tar- - 
kies you ſhall roaſt with the Piniens folded up, and the 
exrended : Hens, Scock-doves, and Houſ-doves, you ſhall Roaf 
with the Pinions folded, and che leggs cur off by che knees. and 
rhruftinro che bodies : Qyails, | <>. Say and all ſorts of ſmall 
Birds ſhall have cheir Pinions cur away, and che leggs extended : 
All ſorts of Water fowl ſhall have cheir Pinions cut away , and 
bs yr backwards : yo aqpag es and Scint ſhall 
beR wich their Heads and Necks on , and cheir leggs thruſt 
ico their bodies, and ;Shoyelers and Bicrurns ſhall have no necks 
bur rheir heads only. 
Take a Cows Udde r ,and firft boyl ic well ; then Rick ic 
To Reaſt a thick all over wich Cloves ; .chen when ir is cold, ſpic it, and 
Cows Udder. 1zy ic on the fire , and apply-ic very well with bafting of ſweet 
| ' butcer, and when it is ſufficiently roaſted and brown, 
it, and draw ir from the fire, cake Vinegar and butrer , and pur 
it on a chaffing-dith and coals , and boyl ir with Whice bread 
cruinm, till ic be chick : chen pr go i gpo ory CIR and Ci- 
naman , and putting it into a clean » lay the Cows Udder 
chetein, and crimmche fides of the diſh wich Sugar, and ſo ſerve ic 
up. | 
To roaſt a Take an excellent legg of Veal, and cur the thick part 
Filler of Veal. (hereof a handfull and more from che Knuckle : Then take the 
chick part. ( which is the fillet ) and farce ir in- every part all 
over with Strawberryleayes , Sorrell , Spinage', Endive ,' and 
c, . SUC- 
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« the herbsare ſufficiently boyled anJ ſoft , rake the yolks 


-_ 


SHll in Cool 


Succo'y groſsly chopt rogerher , 
SEE IS w_ 
caſting of Salr it, 2 ir well ſweer 
butter : chen cake of the mer budomand chopt than 
were for farcing , and pur chem into a Pipkin wich 'Vinegar 
clean waſhe Currants, and boyl them well rogerher ; _ when 
four 
» and ſhred-them very ſmall, and pur chem 
0 wich Sugar and Cinamon and ſome of the 
which drops from the Veal , and boyl ic overagain, and 
then pur ir ints a clean diſh , and "the filler being dredged and 
drawn, lay upon it and trim rhe fide of the diſh with Sugar, and ſs 


ſufficiently and brown , 


very hard boyled 
incoche Pipkin a 


ſerver up. 

To make fed erin ent Sauce pr a roaft Capen , you (hill cake 
Onjons, and and pected thera org wee 
br ma wb Sn bread crummy : chen pur 
- uncoic 2 { | or two of Clarer Wine , the juice of an 


and cheite' or four hneof Ecnintier- hacks all cheſe 


and good fore of —_— 


deer, and: ſo powre ic npon the Capon -being- broke- * 


"Tonmkea ſoncefer noldHen or Puller, rake a good 


of three or four hard. Fogs 


coals ; then rake che yolks 
Hen almoſt enough take three or four ſpoonfull of the 


comes from ber, and pur it in alſo, ' and boyl all 
to a8 indifferenc thickneſs : — 


it hor into a 


Sawce for Chickens is divers, according rd mens caſtes : 
; fome will only bave Butter , 


EE: z and boyl ir alſo; then che- | 


ſuffer ic ro ' 


ninulorke wp 


"ll 
» 


Verjuice ,- and" & ficels * 
” Parſly. 
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Ef Parſley roaſted in theig bellies mixr together; orhers will have bur- 
cer; Verjuice, and Sugar boyl'd rogerher with coaſts of bread, and 
ochers will have chick wich the juice of Sorrel and Sugar 
ryxe rogerher, ; | 
The beſt Sawce for a Pheaſanc is water and Onions flic'r, Pepper 
and a lirtle Salc mixc rogerher, and bur tewed upon the coals,and 
- then poured upon the Pheaſant or Partridge , being broken up,and - 
ſome will pur thereto the juice or ſlices of anOrange or Lemmon, 
or borh : bur ir is according roxafts, and indeed more proper for 
Pheaſancs than 'Parcridge. 

Sawce for a Quail, Rail, or any fart big bird, is Claret wine and 
ſale mixr together withthe gravy of the bird, and a few fine bread 
crumms well boyled rogerher, and eicher a Sahe leaf , or Bay leaf 

© eruſhe ir, according to mens taſtes. 
Sawce for Pi- The beſt ſawce for Pidgeons,Scock-doves,or ſuch like,is Vine- 
geons. gar and bucter melced rogerher and Parſley roafted in their bellies, 
or Vine leaves roſted and mixed well together. 
Ageneral | The moſt generall ſawce for ordinary wild-Fow! roaſted , as 
_ for w Dncks, Mallards, Widgeon, Teal,Snipe, Sheldrake, Plovers, Puers, 
Guls, and ſuch like, is. only Muſtard and Vinegar, or Muſtard and 
Verjuice mixt cogerher z of elſe-an Onion , Water and Pepper, 
—— —_ — only butrer melted , and 
nor with any 
— The beſt lawee for green-Geeſe is the juice of Sorrel and Sy- 
mixr togerher with a few ſcalded Feberries, and ſerved up on 
z'or elſe rhe bellyof the green Gooſe filled wirh Feberries 
and ſo roafted ; and then the ſame mixr wich Verjuice,Burcer,Su- 
gar and Cinamon, and ſo ſerved upon fippers. 
Sawcefor tub- TP* Sawce for a fiubble Gooſe is divers, according to 
ble Geeſe, — Mens munds, for ſome will rzke the Pap of Roaſted Apple:,and 
mixing 1c with Vinegar , boy! chem cogerher on che fire wich 
ſome of che gravy of the Gooſe , and a few Barberries and bread 
crumms, and ic is boyled wes or thickneſs , ſeaſon it 
with Sugar and a little Cinamon, ſoſerve ir up : ſome will 
add a-fitcle Muſtard and Onions unto ir, and ſome will noc 
roaſt the apples, bur pare them, and ſſice chem , and that is-the | 
reerer way bur nor the berrer. Others wiſl fill che belly of 
the Gooſe full of Onions ſhred, and Oacmmeal groats, and be- - 
. ing 


ing roaſted enough, mix ic with che gary of the Gooſe, and 
ſyeer herbs well boyled cogerher,and feaſoned with a lictle Ver- 


7 To make a Gallantine, ot ſawce for a Swan,Bicrer, Hern,Crane, A Gallantine 
or any large Fowl , rake the blood of che ſame Fowl , and being Sawce fora 
fiirred well, boyl ic on the fire , then when it.comes co be thick 93- 
put unto it Vinegar a good quanticy, with a few fine whice-bread 
- crumms, and ſo boyl it oyer again ; then being come. roa goad * 
thickneſs , ſeaſon it wich Sugar and Cinamon, ſoas it may raſte 
pretty and ſharp upon the Cinamon, and then ſerve ir up in Sau- 
cers a8 you do Muſtard, for this iscalled a Channder or Gallantive, 
and is Sawce almoſt for any Fowl whatſoever. 

To make Sawce for a Pig,ſome take Sage and roaſt it in the bel. A Sawee for a 
ly of the Pig ; then boyling Verjuice, Burcery and Currancs toge- Pig, 
ther,take and chop the ſage ſmall,and mixing the brains of the Pi 


wer pu ol ior 00S Ep. 
© To make Sawce for aloynof Yeal , take all kind of Pot- | 
| herbs , and chopping them very ſmall wichche yolk#&ewo or 4 @pce for 
chree Eggs, boyl them in Vinegar and Bucter , with a few bread *** 
crumms , and good ftore of 3 then ſeaſon ic with Sugar 
and Cinamon, and a Clove or two cruſhe ,, and ſo powre it u 
2h ds wich the flices of Orange and Lemmons abour c 
* Take Oranges and ſlice them thinn,and pur unto them White- , , .... | 
Wineand Roſe-water, the powder of Mace, Ginger, and Sugar, > ob" > 
and ſer the ſame upon a Chafing-diſhof coals , and when ir is _ 
half boyled , put to it a good lump of burter , and+chen lay: | 
good ſtore of ſlippers of fine white bread therein , and fo-ſerve 
your Chickens upon chem , and crimm the ſides of che diſh with 
r, | 

ake fair water, and ſer ir over the fire: then ſlice” 
ſtore of Onions , and pur into ir , and alſo\ Pepper and Sale Sorters | 
and good tore of the Grayy char comes from'the- Turky, and | 
boyl chem very well ; thenpur to it a feiy fine crumms 
| of grated bread co thicken it, a very lictle Sugar , and ſome 

Vinegar , and ſo ſerve it up With che Turkey : or otherwiſe, 
rake grated White bread and boyl it in. wiiice Wine cill ic be as 
efick as a Gallantize , in boyling pur in good ſtore of ' Su- 


Car 
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gar, and Cinamon , and chen wich a lictle Turnſole make ic of a 


high murrey colour, and ſoſerve it in ſaucers with the Turkey, in 
mannerof gallanrine. 


* Thebeſt Gal- Takethe blood of a Swan , or any other great fowl, and pur' 


lancine. it into a diſh, then take ſtewed Prunes, and put them into & 
ſrainer,and ſtrain them into the blood ; then ſer ic on a Chaffing. 
diſh and coals, and ler it boyl; then tir it cill it come to 
thick, and ſeaſon ic very well wich Sugar and Cinamon , and ſo 
tou itin Saucers with the fowl : bur chis Sauce muſt be ſerved 
cold. 
. Take good tore of Onions, peel them and ſlice them, and 
_ 4” © putthem into Vinegar, and boyl them very well cill they be ren» 
der ; then pur it into a good lump of ſweer butter , and ſeaſon 
ic well wich . Sugar and Cinamon , and ſo ſerve ic up withche 
fowl. 

Mm Charbonadoes , or Carbonadoes which is meat broyled 
4 the coals ( arid che invention thereof was firſt brought our of 
m France as appears by che name ) are of divers kinds according 

mens pleaſures -. for there is no mear either boyled or r 
Dn nr Cane © woe 
F | I z; yet the iſhes which for the 
A rod hereto to. be carbonadoed , are, abreaſt of Mutton half boyled ; 4 
1 ſhoulder of mutton half roaſted, the leggs, wings and carkaſles of 


Capo, Turkey, Gooſe, or any other fol whatſoever , eſpecially 


Land fow: 
And laſtly, the utrermoſt thick $kinn which. covererh che 


ribbs of Beef, and is called ( being broyled ) the Inns of Court- 
Gooſe, and is indeed adiſh uſed moſt far wanconneſs, ſome times 


ro. e cheappetrice 3 to which may alſo be added the broyling 
of Figs bead or the brains of any fowl wharſover after ic is r 


and | 
The manner Now for the manner of Carbonadoirg , ic 5s in chis ſorts you 
of carbonado- ſhall firſttake the mear you muſt Carbonado , 2nd ſcorch it both 
ing. above and below 3 then ſprinkle good Rore of Salt upon it , and 
baſte ic all over with ſweet butter melted ; which done , take 


your Broyling-iron, I do not mean a Grid-iron (chough it be much 


uſed for chis purpoſe Y becauſe che ſmoak of che coals , occa- 
honed by che dropping: of the meat , will aſcend about it, and 


make 


i 
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make ic Rink : bur a Plite iron made with hooks and pricks, ong 
which you may hang the meat, and ferir cloſe before the fire, and! 
ſo the Plate hearing che mear behind, as the fire dech beforegic will 
T borhthe ſooner and with more-neatneſs be ready : Then having 
' turned ir,and baſted ir rill ir be very brown,dredg ir; and ſerv? ic 
| up grr_ r — ; gy 
ouching the coaſting of Mutton , Veniſon , or any joynt —> 
Mear, whichis che moſt excellenceft of all Cakonedels cc xe why 
ſhall cake che farreſt and largeft chat can poflibly be gor ( for 
lean meat is loſs of labour , and little meat not worth your time: 
| and having ſcorche it and caſt 'ſalt upon ic ,, you ſhall fer ic 
on a ſtrong Fork , wicha dripping pan underneath ic', before 
the face of a quick fye , yer ſo far off , char*may by no means - 
feorch , bur roaſt at leiſure 3 chen with that which falls from 
it, and with no other .baſting , ſee that you baſte ic continual- 
_ ly, turning ic ever and anon many times, and ſo oft, that-ir 
may ſoak and brown ar great leiſure ; and as ofc as you baſe ir, 
ſo oft ſprinckle Salt upon it ; and as'you ſee ir toaſt , ſcorch 
it deeper and deeper , eſpecially in che thickeſt and moſt fleſhy 
parts where the-blood. moſt reſteth 3 and when you ſee chat no 
- more blood dropperh from it, but the gravy is cleer and white, 
then you ſhall ſerve ic up eicher wich Veniſon ſawce;or with Vine- 
gar, Pepper, and Sugar , Cinamon, and the juice of an Orange. - 
mixr togerher, and wanned with ſome of che 'gravy; 
Take Mutron or Lamb that hath been either rofted , or bur - 
parboy'd, and with your Knife ſcotch ir many wayes , then lay Additions un...” 
it in deep difh;and pur to it a pint- of white Wine , and a lictle 05 cxrbona- 
whole Mace, a lirtle ſlic*c Nurmeg, and ſome Sugar, with a lump. 
of (weer butrer, and ew ic ſorill it be very cender ; then take-ic Myron o - 
| forthandbrown ic on che Grid-iron, and chen_ laying fippets. in Lamb, 
Os Fae aſe of Boas, Matun, Cites. Bf 
any Tongue, w » Murron, Calves, . 
Deer or Fallow-, and being well boyled peel them, cleave po ongd _ 
_ them , and ſcorch them many waies ; chen - cake three Tongues, -- 
| or four * broken ; ſome Sugar , Cinamon \, and - Nur- 
meg, and having - beaten ir well « er, put to ita Lem- 
mon cut in thinn lices , and another clean peel'd , and car 
into little © four ſquare birs 3 and: then: rake oe Tgny 
an 


» 
g - - 


3 
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Þ and lay itin : andchen having melced good tore of butter ina 
frying-pan , put the tongue and rhe reſt cherein , and ſo fryie 

brown, and then diſh ir, and ſcrape Sugar upon ic, and ſerve: jt 


u . 
We "Take > nt fiſh whatſoever ( as Pike , Bream , ; 
Adirions. Batbel, Cheam, and ſuch like, ) and draw ic , bur ſcale ir not; 
En. then rake our che Liver and the refuſe , and having opened it, 
E Fi reſhng waſh. ic ; then take a potele of fair water, a pretty quantity of 
\ - How to ſouſe Mhite-Wine, good fore of Salr, and ſome Vinegar, with a little 
>. any freſh iſh, bunch of ſweer herbs , and ſer ic on the fire : As ſoonas it 
: begins co boyl-,/ pur ic in your fiſh, and having boyled. a little, 
cake ir up into a-fair -veſſel ; chen pur into the liquor ſome 


Pepper and: Ginger , and when ic is boyled well 
; wack pgs falr , ſer ic by co cool 4 and chew my. 
Fiſh” into-ir, and when. you ſerve ic up , lay Fennel thereup- 


on. | { 
To boyl ſmall Fiſh, as Roches, Daces, Gudgeon, or Flounder, 
boyl White-wine -avd water t r with a bunch of choice 
Herbs, and a little whole Mace, all is boyl'd well rogerher , 
pur in your Fiſh and'iſcumm-ir well : chen pur in the ſoal of. a; 
AM ; 4 good quantiry of ſweer buceer , and ſeaſon ir with 
A. rote Verjuice, and ſo ſerve it upon fippetrs, and adorn 
che fides of che diſh with Sugar. | 
Firſt draw your Fiſh, and either ſpline ic open in che back 
or joynr in the back, and truſs ir round; then waſh ir clean , 
and icin water and Salr , with a bunch of ſweer Herbs; 
* Nunneg, Dare and Perper,and ling i ew x rrephihl 
Nutmeg, Burrer epper,a ing it flew a li icken it 
wich the yolks of eggs : then hor cemove ir inco anorher diſh, and | 
garniſh it wich flices of Oranges and Lemmon, Barberies, Prunes, 
and Sugar and ſo ſerve it up. KW 
I; ” Aſcer you have drawn, waſhc and ſcalled a fair large Carp, 
; ſeaſon'ir wich Pepper, Salt and Nutmeg , and chen pur it inco@ 
i» + -- Coffiymith good ftore of ſweer burrer, and chen caſt on Rat- 
| fins of rhe Sun, the juice of Lemmons;and ſome ſlices of Orange- 
peels; and then ſprinkling on a little Vinegar , cloſe up and bake 


It, | 
Firſt fer your Texch blood in the cayl , chen'ſcour ir 5 waſh 
ic 


l Y "= 


F Book 2. 
; ; 
"© ic, and ſcaldir ; chen having dried ir , rake the fine erumms 
3 of Bread , ſweer Cream , the yolks of Eggs, Currancs clean 
--waſht, a few ſweet herbs chopr (malt , feaſon ic with Nuc» 
FT. megandPepper, and make ic into a fliff: paſte, and pur-ic 
into che-belly of the Tench chev ſeaſon che fiſh on the our 
©, fide wich Pepper, Salt, and Nucmeg; and ſo pur ic inco a deep 
" Coffin with ſweer burter , and ſo cloſe up the Pye and bake ir ; 
then when ic is enough, draw it , ahd open ic , and pur into; a 
good piece. of preſerved Orange minc'd : « lacy Vinegar , 
'Nucmeg, Burrer, Sugar, and che yolk of anew laid Egg, and 
|  hoyl it on a chafing-diſh and coals, mapes rin it hee 4 
- from curding ; chen powre it into the Pye, (bake ic well and ſs 
Site alargs Trom, fair eim'd;; nd mth end oce 
, Take a large Trout, fair crim'd?, and waſh ic , and ' pur ie; i0- 
to adeep pemrer diſh , then cake half a Pine of {yveee. Wine > pak 
with a/lump of Butter , anda lictle whole Mace , Parſley ,.Sa- 
yory, [and Tyme , mince them all ſmall. , and puc-chem: into 
; the Tench's Belly , and ſo ler ic ew, a quarter of an hour ,' then 
mince che yolk of a hard Egg, and firow ir on the Trout ,'and 
| Aaying che herbs abour -ic , and ſcraping 'on Sugar , ſerve ir-... : 


up. -% 
'Afrex you have drawn your Ecels chem into ſmallpieces of 
- three or four inches, and a ym alga Pepper, Salr, ys Gin- -= —_ 
ger» and ſo pur them into a Cofhn wich a good lump of burrer , 
| great Raifigs,Onions ſmall chope, and ſo cloſe it,bake ic,and ſerve 
rt uP. . 
Next to theſe already rehearſed , our. Engliſh Houſe-wife 
mult be skillfull in Paſtery, and know how'and in wha man- and bake 
ner to bake all ſorrs of mear, and what Pafte is fir for eyery meats 
meat, and how to handle ard compound ſuch Paftes, As for 
example, Red Deer Veniſon', Wild-Boar , Gammons of Ba- 
cong Swans , Elkes , Porpus , and ſuch like ſtanding pow 
which muſt be kept long , . would be bak'c in a » Sick , 
toush , courſe and long laſting cruſt, and therefore, of all o- 
ther , your Rye Paſte 1s beſt for char Purpoſe.; your Turkey, - 
.Capon, Pheaſanr, Partridge, Veal , Percocks , Lamb, and all 
ſores. of Water. Fowl , which are ro come to the Table more, . ; N. 
. than once , (yer nor many dayes,) would, be bak't'ina. 4» FD, 
G whie | 
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Of the mix- 
rure of paſte 


cold... 


whire cruſt', ſomewar thick ; cherefore your Wheat 15 hit for - 
them ; | ___- Calves-feer, Olives, Potatoes, quinces, 
Falfow Deer, and ſuch like ; which are moſt commonly eaten 
hor, would be in the fineſt, ſhorrefſt, and rhinneſt cruft, rhereforez 
your fine Whear-flower, which is 2 little baked in the oven , be- 
fore ir be kneaded, is the beſt for that e. 

To ſpeak then of the mixrure and kneading of Paſtes, you 
ſhall underſtand chat your Rye-paſte would 'be kneaded only 
with hot warer, anda lietle , or {weer Seam, and Rye. 
flower very finely (ifred z and it would be made rough and 
ff, thar ic niay ſtand well in the cifing , for che Coffin thereof * 
muſtever be very deep. ; your courſe Wheat-cruſt ſhould be 
kneaded with hot wacer, or Mutron broth , and good flore of 
butrer, and the Pate made iff and tough , becauſe that Coffin 
muſt be deep #Hſo - your fine Whear moſtbe kneaded with as - 
much burrer as water , andthe Paſte made reaſonable light and -- 
gentle, into which you muſt pur three or four or more , ac- 
cording to the quantity youblend together, for they will give it 4 
ſufficiene ſtiffaing. | 


Of puff paſte, ; Now for the making of puſf-paſte of chz beſt kind , you ſhall - 


rake the fineſt wheat-Hlower afrer ir hath been a little bake in a 
por in the oven, and blend ir well with , Whires and yolks 
all r , and after che paſte is well kneaded , rout our 4 

thereof as rhinn as you pleaſe , and then ſpread cold ſweet 

er over the ſame, then upon the ſame burrer role another 
leaf of che paſte as before ; and ſpread-it with burrer alſo , and 
thus role leaf upen leaf with burrer berween , rilt ir be as thick 
as you chink good : and with ir eicher cover any bak% mear , - or 
make paſte for Veriiſon, Florentine, Tarr, or what diſh elſe you 
pleaſe, and ſo bake it ; there be ſome that ro this paſte nſe $t- - 
B27, bur is cerrnn, it will hinder che riſing rhereof,and rherefore, 
when your puff-paſte is bak'c, you ſhall drffolve Sugar into Roſe- 
water, and drop it intothe paſte 2$ much as it will by any means 
receive, and then ſet it a htrle while in che Oven after , and-it - 


Gfhabiag 9 will be ſweer enough. 
SR ” When you bake re1 Deer y- you ſhall firſt parboyl ir, and take . 


to keep 


"out the bones , then you ſhall, if ic be lean, lard ir; if far, ſave 
the charge : then- pur it into a preſs to ſqueeſe- our the ws 
at 


t a night layuc ina meat ſauce made of Vinegar, (mall 
drink ,” and fake ; and then caking ir forth: , ſeaſon it well with 
© Pepper finely bearen, and Salt well mixt rogether , and ſee chac 
y good fore hereof , borch upon and in every open and 
follow place of che Veniſon , bur by no means cur any {laſhes 
eo pucin the Pepper , for ic will of it ſelf fink f;ſt enough in« 
tothe fleſh , and be more pleaſanc in the earing. Then having 
raifed rhe Coffin , layin the borrome a thick courſe of - burrer, 
- then lay the fleſh chereon , and coverir all over with buccer , 
and ſo bake ir as much a8'if yoga did bake brown bread ; then 
when you draw ic , oveſe more burter wich chree or four 
ſpoonfullsof Vi » and ewiceſo much Clarer Wine, and at 
a-vent hole on the Top of che Lidd , pour in che ſame, cill ic 
can receive no- more ; and fo ler irftand and cool : and in this 
ſotr,, (you may bake Fallow Deer, 'or Swan, or wharfoever elſe T7, pvc beck 
you pleaſe- ro keep cold, che :mear ſauce only being left our , or murton for 
- Which is vnly r to Red-Deer. And if to your meat ſauce , Veniſon. 
you add a lictle Turnſole, and therein Reep Beef , and Ramm 
mirton ; You may alſo in the ſume manner cake the firft for 
Red-Deer Veniſon , atid the facrer for Fallow, - and # very 
| good judemenc fhall not be able ro ſay orherwiſes then char ic is of 
it ſelf perfet. Veniſon, boch in taſte, Colour, and che matmer 


of curring. 

To bake an excellent Cuftard or Dowſer  -you ſhall take T9 page a. - 
goot? lore of Eggs , ind purting away one- quarcer | of the: Cuſtard or + 7 
Whites , bear chem Exceeding well-in a bafon , and then mix Dowles, 

Wich them che ſweerelt and thickeft Cteam you can ger » for if 
it be any ching thinn ', the Cuſtard will be wheyiſh then ſea- 
ſbn it wich' Salr, Sugar, Cinatnon, Cloves, Mace, and a lictle 
Nutmeg, which done, raiſe your coffin of . Tough whear 
pifte, being rhe ſecond ſorr before [pokey off ; and if-you pleaſe, 
raiſe it in retry works or-Angilar 'formes', which you-may do 
by fixing rhe upperſpirc of the ctuſtoroche nerher wich che- yolks 
of Eggs \, then when the  Coffins! are ' ready, firow the 
borromes over a good chidkne(s with Currants, and Sugar ;then 
ſet. chem into the Oven, 'and "fill chemup with the 'confeRtion 
fore blended, zhdfo drawing them, - atorn al- rhe Tops with 
cirtawry Cones, EG Dates 'prickr tight -up, and ſo 
| 2 


ſery: 
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ſerve them upto the Table. To prevent the Wheyiſhneſs. of che 
Cuſtird; diflolye intothe firſt confeRion a lutle Ifing-glaſs and * 
all will befirm; -_ } | 

Tomake an excellent Olive Pye : take ſweer herbs, as. Vio- 
ler leaves, Scrawberry leaves, Spinage, Succory, Endive, Tym: 
and Sorrel, and chop them as ſmall as canbe , andif there bea 
Scallion or rwo amongſt chem ic will give che berrer raſte ; then 
take rhe yolks of hard:Eggi, with Currants , Cinamon, Clover, 
and Mace, and chop them among the herbs alſo; then having 
cur out long Olives of a Legg of Veal , roll up more than 
three | parts of the herbs ſo mixed within che Oltives , roge- 
gerher wich a good deal of ſweer burter, z then having railed 
your Cruſt of che fineſt. and bz paſtz- , irow-in the botrome 
the remainder'of che herbs, 'with a few grear- Raifins , having the 
Rones pickc our; rhex put in the Olives , and cover , chem with 
great Raiſins ,'and a few Prunes :- Then over all lay good fore 
of Butter, and ſo bake them ; thery being ſufficiently bak'c, rake 
Claret Wine, Sugrr, Cinzmon , and two or three ſpoonfulls 
of Wine Vinegar, and boyl chem rogether , and then drawing 
rhe Pye, ar a venr inthe Topof the lid , put inthe ſame, and then 
= into rhe Oven again. a. little ſpace. ; and ſo ſerve -it, 
0 

To bake the beſt Marrow-bone-pye ; after you have mixt 


' the cruſts of the beft ſorrs of Paſtes, and-raiſed-the cofhn in ſuch 
' manner as you pleaſe ;'you ſhall firſt, in the borrome thereof , 


+ Jaya courſe of marrow of Beef, mixe with Currants : then 


upon i a lay of the ſoals. of Artichocks , after they have been 
boyled , and are divided from the Thiſtle ; ghen cover them 0- 
ver with marrow , Currants, and great Raiſins, the tones 
pickr out ; then lay a courſe of Potatoes cur 1n. thick ſlices, af- 
certhey kave been boyjed.ſoft, and are clean pil'd ; then co- 
ver them-wich Marrow, [Cutrancs -great Raiſms , Sugar , and 
Cinzmon, then lay # {ayer of candied Eringo roots, mixt very 
chick with the Nices of Dates; chen cover ic with Marrow , 
Currants, grear Raiſins," Sugar , Cinamon , and Dates, with a 
few 5 prunes; and ſo bake/ic : and after it is bak's, 
powre into ir, as long as it, will receive ir, White Wine, Roſe- 
warer, Sugar; 'Cinamon, and Vinegar mixt togerher, and FAney 


—_ 


mT 


all che cover with Roſe-water and Sugar only, and ſo ſer into che 
Oven « lictle , and ſerveir forch. | 
To bake:a Chicken pye , afrer.you-bave truſt your Chickens , 
and broken cheir leggs and breſt, bones , and raiſed your crult 
of the beſt. piſte , you ſhall lay them in the Coffin Cloſe to- 
gerher ,. wich cheir bodies full of butter :- chen-lay upon 
them , and underneath chem, Currancs, greac Raiſins, Prunes, 
Cinamon; Suzar, whole Mace , and Salc : then cover all with 


To bake a 
chicken pye. 


great tore of Burrer, 8nd-ſo bke it :afcer powre into it the ſame 


hi ou "did inco. your Marrow-bdne pie , With the yolks of 
- ” chree Eggs beaten , amongt .it , and ſo ſerve. ic 
forch. 

To make good Red Deer Veniſon of Hares , take a Hare or 
ewo orthree, as you can or pleaſe, and pick all che flefh-from 
the bones. ; then pucitinto a morter , either of woqd-or ſtone , 
and wich a wooden peſile lera ſtrong perſon bear ir- exceedingly, 
andeyer as ic is beaten, let one ſprinckle in-fome Vinegar, and 
ſome Salt : chen when it is ſufficiently beaten, take- it our of 
the morter, and pur it inco boyling water, and ;porboyl it: when 
it. is parboyl'd , - rake ic and, lay/it on, 2 Table, .in 2 round 
lamp, and lay a board over ,ic ; and with weights preſs it as hard 
29 may be: then the watec being preſt our of ir, ſeaſon ic well 
wich Pepper and Sale: then lard ic with che far of Bacon ſo rhick 
as may be , then bake ic-as. you bake. other Red Deer, which is 
formerly declared. | 
; Fake a:Hare, and pick off all- che fleſh from rhe bones ; and 


— itions to 
ry,Ve- 
id oe hares 


To bake a 


only reſerveche herd, chen.parboyl it well z which done, take hare pie. 


1x out and let it cool , afloon as ir is cold ,- take at leaſt a pound 
and-half of Raiſins of -the Sun , and. rake out the flones , 
then mix them with a good quanticy of Mutron: ſuet ,.. and 
with a ſharp ſhredding-Knife ſhred ir as ſmill as you would 
dofor' a Chewet ; chen pur ro ic Currancs , and whole Rai- 
fint, Cloves, and Mace, Cinamon and Salt : then having raiſed 
rhe Cofhn long-wiſe, tothe proportion of a Hare ,- firſt lay-in 
+ the head and hen the aforeſaid mear , and lay the ment in che 
true proportion of a Hare, with neck, ſhoulders, and legys and 
then cover the Coffin , and bake ic as ocher bak'e mears of chat 


nature, 
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A Gammon 


Take a Gammon of Bacon , and only waſh ir clean, and 


of Bacon pic cn boyl it on a ſofr gentle fire-, till ir be boyt*d as renderas 
99 Fe poll 


»- ever and? ation fleering it clean , chat by-all 'means 


ic may boyl” whice's che rake of the ſwerd , and /farce ir very 


well with all mahner of: ſweet and pleaſanc farcing herbs, then 
ftowRore of Pepper over it , and prick ic thick with Gloves; 
then lay ir inco-a Coffin made of the ſame proportion , and lay 
260d\ſtote of Batter roind about ir »- and upon it.s andfirow 
Popper upon "rhe Butter \; that, as ic melts , -rhe Pepper | may 
fall upon' the 'Bacon 3! theri cover- ir, and make the proporei»: 
on 6's Piggs Head: in' paſte upon it , 'and'then bake ic as you; 


bake red deer, or things of che like narure, only che Paſte would 
' be of Whearmeal. & 


Allicriog pe, | THE white pickled Herririgs -of 6 aights warering 4 and 


aa 


ALing pye. © 


ehem' a Tittte ;" then take off the skin,' and cake only the 
backs of then ;' and pickthe' fiſh clean from [rhe bones ; rhen 
rake good fore of Raiſins 'of the Sun', and Rone them, and 
put them tothe Fiſh; then take a Watden: or two , and pate 
it, and flice it in ſmall flices- from the Core , and pur it tikewiſe 
cothe fiſh 3/ then wich a vety ſharp Thredding! knife: ſhred all as 
ſmall and fine'as maybe {'Thert put coir good ftore'of Currancs, 
Sugir,/Cinamon,lic'e Dates, arid' fo putt intothe coffm,-wich 
2004 tore of very ſweet Burrer , and {6 cover it, andleave only 
2 round Vent-hofe on the Top of the lid , atid To bake ir like 
pies of that nature, - .When it is ſufficiently bak't, ' draw ic out, 
andrake Clater Wine, nd a little Verjuice , 'Sugar, Cinamon , 


and ſweet Butter, and boyl chem together : then pur it in ar the 


verieohoſe , and ſhake the Pye lire , and pur iragain inroche 
Oven for a lictle ſpace and ſo ſerve it up, the lid being candied 
over wich Sugar , *@nd the fides of thediſh trimmed wich <n- 


ar. | 

Take a Jowl' of the beſt Ling, that i: not' much watered; and 
is well ſodden and cold ; bur whilir is hot , rake off rhe skin; 
and pare it clean underneath , and pick our the bones clean from 
che fiſh : then cur ir into groſs bits, and ler ir lye ; then rake che 
yolks of a dozen Eges boyl'd exceeding hard, and pur themro the 
Fiſh,and ſhred all cogether as fmall as is poſfiblezthen cake allmin- 
ner of the beſt and fineſt pot-herbs , and chop them wnoadnges 

ma 


— —___ 


Book 2, Skillim Cookary.. | b ar 


9 


- frall,and mix chem alſo wich the. fitb, then ſeaſon ic wirh Pepper, 
Cloves, Mace; and ſo lay into: coffics witth great, ſtore of ſweer 
| bucrery ſo as ir may (wimchereinz andthen "cover ir, andleave a 
vent-tiole open in che Top 3. and whe iris baked , draw it , and 
take Ver juice, Sugar, Cinamon, and.Butrer ; and boyl chem toge- 
ther ; and firſt with a fearher* anoinc all-che lid over with thae li. 
quor ;-and then fcrape good ſtore of Sugar upon it 3 chery pour the 
reſt of che __ in at the —_— = then ſer/it into —_—_—_ 
z29in for a very lictle ſpace,andt ve it op#28 pycs of the fame 
hoopad both cheſe pies of Fiſh before rebearſod/are extraotdi- 
nary and fpecial Lenten diſhes. Nur? NI 

Take a pint of the ſweereſt /and thickeſt) "Cream char can 

be gorcen , aridſer" it: on the fare/in a'very clean ſcomred' ghit- 
ler, and pur'mro-fe 3. Cinamon,' - / car ifito 
four quarters , and: (o boyl ir wetl's Then takerbe of four 
Egos-, and take off the ſimes, and beat'chem welt wich a lircle 
ſweer Cream , then take che four quarrers of rhe Nuemeg our 
of the Cream, thety pur 'in chougey and rr ic exceedingly 
cill ir be chick": Then take'a fine » and cur ic incothin 
ſhivers, as much as will cover a difls bocrome , and bolding ir 
9 your hand, powrehalf the Cream itiro thediſh : then hay yout 
bread overt ic, and cover the bread with the reſt af ths Creatn, 
and ſolet it Aland rill it becold : then firewir over with Carra- 
way-comfers , and prick up ſome Cinamon comfers, and'ſome 


flic*t Dares ; 'or, for want thereof, ſcrape- all over it ſome Su-. 


*r, and trim che (ides of the diſh wirh Sugar , and fo ſerve ic 


up. | 

Take a pinc of the beſt and thickeſt Cream , and ſerir on the 
fire in a clean skillet, arid put it into Sugar , Cinamon , and a 
Nutmegg cur ifito four quarters, and ſo boyl it well ; then pur 
it int6 rhe difh you inrend ta'ſerve ic in , and let ir fandro 
cool ill it be more chan luke-warm : then put in a ſpoon 
full of the beſt eirning, and tir ic well abour, and fo ler ic ſtand 
rill-it becold : and rhen rey Sugar npon ic, and ſoſerve ir up, 
_ this you may ſerve either in diſh , Glaſs , or- other 
phate. | 


' \'Take'Calvey feer well boyPd- and pick all the meat from ——p ot 
the bones : thew' being cold, ſhred5r as ſnl as you can ; then *7** 


G 4 ſeaſon 
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ſeaſorrit- with Gloves and Mace, and pur. in good ſtore of Cur- 
- rants, Raifins, and.,Prunes , then pur ir into the Coffin wich good 
ſtore of {weer Butter: Then- break: 3n whole {rcks of Cinamon, 
and a Nucmeg flic't intofour quarters, -and ſeaſon © before with 
S>It: Thencloſe up the Cofhn , - and only leave a vent«hole ; 
when it is bak'cr, diawit., and atche venc-bole pur in the ſame 
liquor you pur inthe Ling-pye , and trim che- hid; after the ſame 
eee ad and par 
Oyſter pic, © Take -Oyſters. drawn; from the'(hels , » 
RY boyl chem ;n Ver ions Then puc them into a Cullander, and 
let all che Moiſt run from them , ill. chey be as dry- as poſſible : 
then raiſe up the Coffin of the Pye, and: lay themin 3 rhen' pur 
co them good Rore - of Currants , and fine powdred Sugar , wich 
whole Mace; whole Cloves, whole Cinamon, and Nutmeg. {lic'd; 
Dates cur, and good ftore of ſweer butcer : then cover it, andonly 
leave. a vent-hole + When ic is bak'c, then draw it; and-take _ 
/ - White-Wine,: whice Wine Vinegar , Sugar, Cinamon ,. and 
ſweet burrer, and melt-it cogether : then firft trimm. the lid chere- 
with, -and candy it with Sugar ;- then' powre the- reſt in at the 
Vent-hole, -and ſhaker well , -and-ſo fetat-intothe Oven again 
for alictle ſpace;and fo ſerve 4r up, the diſhedgeserrim'd-with £u- 
r.-Now ſome' uſe topitto this Pye Onions liced and ſhred , 
thar is referred to diſcrerion \, and to the' pleaſure of the 

Ts recorer Tafie, et ; | 
Veniſon that . Take ſirdng- Ale ,-and put eo ic 'wine Vinegar-as much a$will 
is rginted,8 make it ſharps chen ſer ic onthe fire, andþoyt it well, and skum 
it, and make of ir a Rirong brine with bay-Salr or other ſalt ;chen 
cake ic off, and let ir ftand cill "ic be'cold, 'then pur: your Veniſen 
into ir,, and ler it lye in it full ewelve tours : chen rake ic our-from 
chat meer ſawce , and-preſs it well; then parboyl it , and ſeaſon it 
with Pepper, aid $alr, and bake ir, as hath been before (hewed in 

| chis Chaprer. 

"A chenet pie, Take che brawns and 'the wings of Capons and - Chickens | 
afcer they have been roaſted, and pull away cheskin-; chen ſhred 
chem with, Mutron-ſuer-., very ſmall 4-'then- Seaſon+ ic wich 
Cloves, Mace, Cinamon, Sugar, and Salt : then put co” Raiſins 
of the Sung and Currants; and lic'e Dates, and, Orange pills; 
andbeing well mixc cogerher , pur ic ">" Coffins mole 
or 


j "I 


”— 
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for the purpoſe, and ftrow on the Top of them good fore of 
Carraway Comfets : thencover them,and bake them with a gen- 
tle heart : And theſe Chewets you may alſo make of roaſted Veal, 
ſeaſoned as before ſhewed , and of all parrs che loyn is the < 


beſt, 
Take a Legg'of Mutron, and cut -the beſt of che fleſh from A minc's pic, 


the bone , and parboyl ic well : Then pur to ir chree pound 
of the beſt Mutton ſrer , and ſhred ic very ſmall ; then ſpread 
ic abroad, and ſeaſon'it with Salr, Cloves, and Mace : Then pur 
in good ſtore -of Currants , great Raiſins , and ,Prunes 
can 'waſh:d;, and picked, a few'Dates-fliced , and ſome 
Orange pills liced ; then being all well mixt- rogether , 
pur-ir into a Coffin, or «into divers Coffins , and ſo bake 
them ; And when they are ſerved up, open the lids, and 
ſtrow tore of Sugar on the Top of the mear, and upon th: Lid. 
And irrthis ſore you may-al{o-bake Beef or Veal , only the Beef 
fyould nothe pardoyl'd,and the Veal will ask a double quantity of 
Suer, | 
Take the faireſt and beſt Pippins, and pare rhemr,, and make a Re 
hole in-rhe Top of them ; . 4 prick ood hole a-Clove or nds 5th 
rwo,: then put them into the Coffin, then break in whole Ricks of 
Cinamon, and ſlices of Orange-pills , and Dates , and on the 
Top of every Pippin, a little piece of ſweer Butrer ; then hill the 
Coffin,, and cover the Pippins over with Sugar :chen choſe up che 
and bake ir, as you bake Pyes of the like nature : 'And when 
it is bak'd , anoint the lid over with ore of ſweet bucrer, and chen 
Rirow Sugar upon it; a good thickneſs, and ſer it into the Oven- a» 
pain for a little ſpace; as white the-mear is in difhing up, and then 
erve it, 
- Take of the faireſt and beſt Wardens , and pare them, and A warden pie. *- 
take our the” hard Cores on the Top ,' and- cut the ſharp ends 
at che borrom flat ; then boyl chem in Whice-Wine and Sugar, 
untill che firrup grow chick. : -Then take the Wardens from the 
ficrup in a Clear diſh, andterrhem cool 5 rhen ſer chem inco the 
Coffin, and prick Cloves into the Tops,wich whole ſticks of Cina- 
mon, and-grear ſtore of Sugars as for Pippins : then, cover it, and 
only reſerve. a Vent-hole-, ſo ſer it in-the-Oven and bake 
« ; when itis bald , draw-ic forth', and 4ake 5he-firſt ſyrrupgin 


which. 


To preſerve 
» Quinccs ro 
bake all rhe 


; year, 


A Pippin nur. "Take Pippins of the faireſt , and pare them , and ther dl- 
V 


A Codlin ratr. 
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whichrhe away were boyl'd:,” and rafie 11, ard it it be not þ 
ſweet cr pur 1n- more and ſome Roſe-warth, 
and ery in adicle wr mnr. "ir inac the Venc«hole,, 
and ſhake the Pye well [::chen 'rake ſweer Bucter , and Roſeowa- 
cer melred,, and wich it anoint the pye-lid all over , and the 
ftrow 6n ir ſtore of Sugar, and ſoſer it mco che Oven again a little 
ſpace, and then ſerve it up : and inthis manner you may alſobake 


uinces, . 
the the beftand ſweereſt Wort , and 'pur to ic good "lore 
of Sugar : then pare and cover che Quinces clean , and purther 
cherein , and boy{''them. till they grow render': Then rake'our 
the'Quinces' and ler them cool, and ter the pickle in which they 
were boyled ſtand co cool alſo : chen firain- it thorow's 
Range or Sive , then pur the Quinces into a ſweer earthen-potz_ _ 


then powre thepickle'or firrup unto chem , fo asall che Quin» 


ces may: be quice covered all over : chen the por cloſe, 
—dfririnadey place , and” once in rata Sedhnrt gr look 
upon it 3 and if youſee it ſhrink , or do begin to hoar or mould; 
rhen powre out the pickle or firrup, and renewing ir”, boyl it over 
again , and av before pur irts ms «ma and chus 
you may preſerve them for the uſe of baking, or otherwiſe, _ 


ide chem juſt in balfs , and cake out the cores clean : Then 
having rould che Coffin flac , and raiſed up a ſmall _ an 
inch,” or more high, lay in che” Pippins with che fide 
downward , as clofe” one to another as may be : The lay here 
and chere'a Clove , and: here and there a whole flick &f 
Cinamon , and a litcle bir of Butrer : then cover alf clein 
over :wich Sugar , and -\o cover the Coffin', and bake ir accor- 
ding co che manner of Tarcs ; and when it 'is bak'c, cher draw 
it out ,- and having boyled burter and Roſe«warer cogerher, = 
nomtall the 11d over therewich , -and chen' ferape or row ir 
200d fore of Sugar,and ſo ſerir imrhe Oven again, and afrer ſerve 


ic op. | | 

| Take green Apples from the Tree” and coddle chem: in ſcal» 

ding, water”, withour breaking':/ chen/ peel the chin skin from ' 

chem'and fo divide them in-halſs , and” cur oue cas + * 
bl 
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hythem into che Coffin ; and do in every thing-as you did in 
chePippin-Tarc 2 and before-you cover ic, when the Sugar. is caſt 
ingfee you fprinkle upon tt good fore of Roſe-waterythen cloſe 
ir,and&o as before ſhewed, 


* :ifnhalfs, and Core chem, -and lay a lear thereof incoche borrome 
of che pye : then ſcatter here and there a-clove, and here and there 
a pieceof wnole Cinamon , then cover them all over with Sugar, 
thee lay another fear of Codlings, and do as beforeſaid, and ſo. 
andrher, rill che-Coffin; be all filled ; then. cover all with Sugar, 
and here and chere a Clove-and a Cinamon- tick, and if you will 
aflic'r- Orange pill and a Date; then cover ic , and bake it as the 
Pies of that narure + Whenc is bak't, draw it our of the Oven , 
and rakeof therhickeſt and beſt Cream, wich good ftore - of Su- 
gat, andgive ic one boyl or cwa on the fire, then open che Pye, 
and/pur che Cream therein, and meſh the-Codlins all abouc ; chen 
cover it,and'having crimm'dche hid, ( as was before ſhewed in the 
Pies and Tarts ) ſer it into the Oven again for half an hour, and ſo 
ſerve irforrh, 


"Take Codlins as beforefiid y and pill hem, and divide chem A colin Pye. 


Takethe faireſt Cherries you can ger ,and pick them clean from A cherry tart. 


leaves and ſtalks ;then ſpread. our your Coffin as for your Pippin 
Tatr;and cover che borrom wich ſugar,chen cover-the ſugar all over 
with-Cherries, then cover thoſe Cherries wich ſugar,ſome Ricks of 
Cinamon, and here and there a Clove z then layin more Cherries, 
and ſomore ſugar, Cinamonand'Cloves,till the cofhn be filled up: 
then cover it, and bake ir inlt points-- as the (Codlinand Pippi 
Tarr,and ſs ſerve ic : and inthe ſame manner you may mike Tarts: 
of Gooſeberries, Strawbernes, Rasberries, Bilberies, or any other 
Berry whatſoever. | 


Take Rice that is clean-picked, and boyl itin ſweer Cream , a gice Tart. 


rill ir be very ſoft ; then ler it Rand and cool , and pur inir 
good ſtofe of Cinamon and Sugar ,, andithe yolks of a.couple of 
Eggs'and ſome'Currancs, Rir and bearall welltogether, then ha- 
ving made the coffin in the manner before ſaid for other Tarrs ; 
r rhe Rice therein, and ſpread ir all over che coffin : then 
k many licrle bics -of ſweer Burter upon--itall over ,- and 
ſcrape ſothe Sugar over it alſo ; then cover the Tart, and bake it, 
ahd trim it in all points as hach been before ſhewed, and ſo ſerve 


X up. 
Take: - 


——_—— 
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> your fancyzrhen ſet it-in the Oven an 


a Florentine, © Take che Kidneys of Veal after it hath been well roaſted , and 


is cold : then ſhred ir-as fine as is polſible ; then rake all fores : 
of- ſweet Por-herbs- , or farcing berbs :, - wick have no bitree- 
or ſtrong taſte ; and chop them as ſmall as-may be ,-and putri 
che Veal incoa large diſh, pur the: herbs unco ir , and: goc 
ſto.e of clean waſhe Currants , Sugar ,  Cinamon , the yolks of 


' four Eggs, a lictle ſweer Cream warm'd , and the fine grated. 


crumms of a half —_ loaf z/ and ſalc ; and mix all;excee-- 
dingly together : rake a deep. pewter diſh ;; and: in it lay 
your paſt? vety chinn rowled out-: Which paſte you muſt mingle 
thus : Take of che fineſt Whear-flower a quart , anda 
fo-much Sugar , and &lixtle Cinamoen ;.then- breik' inco-.jc 
a couple of Fgygs , then cake '\weer Cream and butrer \mekced: 
on the fire, and with ic knead the paſte , and as was before ſaid, 
having fpread burter fl over che diſhes fides, then put /in che 
Veal, and break pieces of ſweer butrer upon ir, and res 4 
Sugar over it ; then rowl our another , paſte reaſonable thick, 
and wirh ic coverthe the diſh all over ; cloſing the twopaſtes 
. Wirh the beaten whites of very faſt rogerher , then wich 
- your Knife cur the lid into divers pretty works ,. accordingto 
Tbake it with Dyes and Tane/ 
of like nacure ; when it is. bak'c , draw it; and: trimm chelid 
wich ©ugar, as hath been (hewed in Tarts , and ſo ſerve itup with 
your ſecond courſe, 


3 A prune tart. - Take of the faireſt damask Prunes you: can ger , and put 


chem in a clean | Pipkin- with fair Water. ,' Sugar , unbruiſed, 
Cinamon , and a branch or two of Roſe-mary , and if you haye 
brerd ro bike , ſtew them in the Oven with- your bread; If 
otherwiſe, fiew them on the fire > When they are- ftewed, they 


' bruiſe them all co Mah in their firrup, and Rirain chem into a 


clean" diſh 4 - th?n boyl ir - over - again wich Sugar - 4. Cina»: 
mon, and Roſe-warer, cill ir be as thick as Marmalad : then ſe: ie 
to cool , rhen make a rexſonable Tough paſte with fine flower, 
_ "and alictle butter, and wy it out very chin- che) 
wing patterns of paper cut - into divers proportions » 8 
Beaſts, Birds, 7. wc Flowers and ſuch like, Lay the pat- 
rerns'6n the paſte, and ſo cur them accordingly : Therr wich your 
finges pinch up the edges of rhe paſte , and ſer- the wor 2 
| 5 


o . 
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3% oe! propertion., Then prick ic well all over for rifing , and 
rac on a-clean ſheer of -large ,Paper , and ſo ſer it into the 
Oven, and bake ic hard ;- then draw -ic and-ſer it by co cool ; 
and thus you my do by a whole Oven full at one time”, as. 
year pecalion-of experience. is; hen againſt the rime of ſervice 
comes, take of rhe confeRion. of Prunes before rehearſed, 1nd 
wich | your Koife, ora ſpoon + fill che Coffin acording to 
the thickneſs of che Verge , then ſtrow it all over with Car- 
raway Comfers-, .and prick long Cotnfers upright in it , 
and\{o caking che Paper from che borcome, ſerve ic ona place 
_ InadiſhorCharger, according to the bigueſs of che Tarr, and 
\ wg ſecond courſe ; and. this Tart carrieth the colour 


- Take Apples and- pare them , and-ſlice chem thin from the a Tags 
Core-into a Pipkin bis! Wine , good flore of Sugar, {Is 
- Cinamon, and afew Saunders and Roſe-water., and .ſo boyl it 
tillit be chick : Wonreal © and train it, _p _— it very _ 
togerher with a ſpoon, then pur ir into the Cofhn a8 you. did 
the Prune Tarr , nd adorn is alſo. in the ſame manner, and 
- this; Tarr. .you- may. fill chicker or. chinner , as - you pleaſe 
to- -raiſe the. edge of che Coflin ., and it © carryerh Colour 


. Take go04. Rore of Spinage, and boyl ir ina Pipk'n, wich A Spinage- 
White-Wine, ill ir be very ſofr.as pap : then cake ic and ſtrain Tarr, | 

x well into-a pemrer diſh , not leaving any part unſtained : 
then pur to: ic Roſe-warer , great ſtore of Sugar and Cinamon, 
and boyl ircill ic be as thick as Marmalad. ,- then. ler it cool , 
and after fill your Coffin and adorn it, andſerf& ir in all points 
as you did your Pcune-Tare ; and this carfieth che Colour 


Take the, yolks of Eggs. and. breik away the films , and 4 eliow tare; | 
bear chem well wich a licele Cream , then take of the thickeſt wy 
ang fweereſt Creamithar can be got, and ſer icon che fire in. a 
deangskilſet , and- pur into ic Sugar , | Cinamon ,, Roſe-water , 
and then boyl ir well : when ic is boyl'd, and till _boyling , 
Rir-ic well.,: and as you ftic ic, pur z and ſo boytic vill ic 
e-: Then take ic from che fire and put it. into a Rrainer , 
-bcſt, ter che chinn Whey run away into. .8 Diſh a 9 
amn- : 


o 


_ 


WL 


The Engltfb Houſwift s Book.z: 


"a white Tarr, 


To bake 2 
pudding pie. 


'very hard, and chopping them with the 
. then put in good tore of Currants, Sugar, and Cinamon, #nd fiir 


(train the reſt yery well , and beat ic well with a ſpoon , an@ 
and ſo pur it intorhe Tart Coffins, and adorn ic as you do yout 
Prune+-Tart, and ſo ſerve it, andrhiscarrieth the colour yel- 
low. . | ; 
Take the whites of and beat chem wich Roſe-water , arid 
a lictle ſweer Cream ; rhen ſer on the fire good thick ſweer creatne, 
and pur into ic Sugar, Cinamon, Roſe-warer, and boyl i well, and 
as ir boyls ſtirr ic mcetingly » and inthe fticring pur in che 
whites of eggs, then boyl ic cill ic Curd , and after doin all things 
as you did to the yellow Tart ; and this carrieth the colour 
white, and ir 15 a very pure white,and therefore would be adorned 
with Red carraway Comfers, and as this , ſo with blaunched al- 
monds like white Tarts, and full as pure. Now you may if you 

eaſe, put all rheſe ſeverall colours, and ſeverall ſtuffes inro one 

arr, a$ thus ; If che Tarr be in the proportion of a beaſt, the bo- 
dy may be of one colour, rhe eyes of anocher , the Teerh- of ano. 
ther, the Tallons of another : and of birds,the body of one colour, 
rhe eyes of another, the leggs of another, and feather in the . 
wings'of a ſeverall colour, according to fancy * andſo likemiſein 
Armes, the field one colour, the of anorher, according” to 
che form of rhe Coat armour ; as for les, Trails, and devices 
abour arms,chey may be ſer out with ſevetall colours of preſerves, 
conſeryes, marmalads and good in cakes, and as you ſhall find oc- 
cafion of invention ; and ſolikemiſe of knors, one tail of one'co> _ 
_ and another of another , and ſo of as many as You 

eale, | 


An herb Tart, Take Sorrell, Spinage ; Parſley, and boyl them in water 


it oet=3 erp eh 
clean r > cake & re oAlks of | : 
T wh —_— ſmall, 


all well rogerher ; chen put chem inco a deep Tart Coffin 'with 
good ſtore of ſweer burcer, and cover it and'bake irlike'a” 
Tews and adorn thelid afrer che baking in chat manner alſo,ar fo 
erye it up. | 
| Take a quart of the beſt Cream , and fer ir on the fire , and 
lice a loaf of the lighteſt whice bread ico tim flices , and 
put inco it, ahd let it Rand 6n rhe fire rill the milk besm'to ys 
4 
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- thenrakeic off, and pur it into a baſon, and ler ic fiand cill ic be 
cold 3 rhen pur in rhe yolks of four and two whites , good 
ſtore of Currancs, Sugar, Cinamen, Cloves, Mace, and plenty of 
} - Sheep#-ſuec finely ſhred, and a good ſeaſon of Salr , rhen crim 
| your ppt very well round about wich butter, and ſo pur in your 
pudding , and bake ic ſufficiently z then when you ſerve ir, ſtrow 


nit. 

ke the beſt and ſweereſt Cream ; and boyl it with good Rore A white-por. 
of Sugar, and Cinamon, and a lictle Ro'e-warer, then take it from 
the fire and pur incoir clean pickt Rice, bur, noe ſo much as to 
make ir chick, and ler ic teep therein till ir be cold ; chen pur in 

the yolks of fix eggs and ewo whites, Currants, Cinamon, Sugar, 

and Roſe-warer, and Salt, then pur it into a Pan or Por aschinn as 

hr. a Cuſtard £4 fo _ it, and qo it in the pot it is ba- 

in, trimming the top wi ar or Comfers.. , 
There are a World of other bake Meats and Pies , but for a5 pen euerring 

much as whoſoever can do theſe, may do allthe reſt , becauſe ceired diſhes, 
. hetein is contained all che arr of ſeaſonings, 1 will crouble you 

with no further repetitions; bur proceed to.cte manner of ma- 

king Banquerring fluff, and conceired diſhes, wich other pretty 

and curjonsſecrets , neceſſary for the underſtanding of our Eng- 

ih Houſewife : for albeir , they are nor of general nſe, yer in 

their due times, they are ſo needfull for adornation,- that whoſo- 

_ is ignorant therein, is lame,and bur the half part of an Houſe- - 

Wi 


To take of Quinces, firſt boyl your Quinces whole , and To make paſie - - 
when they —_ - them, and cur the Quunce from the Core; of Quinces. 
then take the "Ry Sugar you can ger , finely beaten and (earſed, 
and pur in a little Roſe-water, and boyl ir rogerher cill ir be Riff 
enoughto mould, and wher ic is cold, then role ic , and prin ic 
o_ of Quinces wiltcake a'pound- of Sugar , or neat chere- 
s. | 
To mike thin Quince cakes , rake your Quince when it is To make thin 
_boyled ſoft as before ſaid, and dry ir upon a pewrer Plate, with a quince cakes, 
ſofr hear, and be ever tiring of ic wich a ſlice till it be hard; then 
kake ſearſed i: ok zntity for quantity , and firow ic intothe 
Quince, as you Fi a wooden or lone morter 7: and ſo roule 


To 


| © themthinandprinethem, 


— _ m_—_— —— —_ 
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28 The Engliſh Houſe-wife's 
To preſerve To preſerve quinces, fitft pare your quinces , and take our the... 
Juinces, * Cores, and boylthe Cores and parings alcogerher in fair water, 
and whenthey begin to be ſoft , rake chem out and ſtrain 
liquor, and put che weight of your quinces in Sugar , and boyl 
che quinces in the firrop, rill chey be render : them take chem. up 
and boyl the firrop cill it be chick. If you will have your quinces 
red, cover them in che boyling z and if you will have chem white 


do not cover them. | 
To make Ipo- To make Ipocras, takea portle of Wine, two ounces of 
= as, Cinamon , half an ounce of Ginger , nine Cloves, and fix 
| per corns,and a Nurmeg, and bruiſe them.and pur them into the 


wine wich ſome Roſe-mary flowers,and ſo ler them ſizepall night, 
and then pur in Sugar a poundac leaſt , and when ir is ſeiked, ler 
it run through a woollen bag made for that purpoſe : chus if your 
Wine be clarer, the Ipoctas will be red ; if whice, then of that c6- * 


four alſo. 
To make ' Towakethe beſt Jelly , rake Calves feer and waſh them, and 
Flly. Ffſcald offthe hairas clean as you can ger ic ; then (plic chem and 


rake our the fat and hay them in water and ſhifc them , chen 
bruiſe them in fair water untill it will jelly , which you (hall 
know by now and- then cooling a ſpoonfull of the brochz when 
it will jelly, then train ir, and when it is cold, then pur ina pine 
of Sack" and whole Cinamon , and Sugar and a lictle Roſe-warer, 
and boyl all well rogerher again. Then beat che whice of an Egg 
and pur into it , and ler it have one boyl more: then pur ina 
branch of Roſe-mary into the boctome of youc jelly bag, and let it 
* run through once or twice and if you will have ic coloured,then put 
ina lircle Turnſoll.” Alſoif you wane Calves feer, you may make 
as good Jelly if you rake the like quanciry of Tfingglaſs , and fo 
_- uſeno Calves feer ar all. ; 
To make the beſt Le'ch, take Ihogelaſs, and lay it rwo hours 
wr make in water, and ſhifc it and boyl ic in fair water, and ler it cool; then 
A take Almonds and laychem in cold water cill chey will blaunch ; - 
| '- andthenſtmpchem and part co new milk, and ſtrain them and 
in whole Mace and Ginger ſlic'r, andboyl chem rill it caſte well of 
- the ſpice :then pur in your Ifingglaſs and Sugar, and a little Roſe- 
- water, and then ler rhem all run chrougha ſtrainer. W.; 
To wake-gin- [Take Clarer Wire, and colour ir with Turnſoll, and putin 
ger bread, Sugar 


_—_—_ _— 
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Sugar, and ſer it on rhe fire ; then take wheat bread finely ra 
wroand and Licoras, Aniſeeds, Ginger and Onanen ber 
ſmall and ſearſed;and pur. your bread and your ſpice rogerher 
No ethem inco rhe wine anc boyl it, and ftitr it till it be thick, 
aſd it and prine it ar your pleaſure, and ler ir land neicher 
make Red Marmulade of ke a pound of Quine 
oO ma a uvinces, ra & 
6 ax them in huts, andrate one rhe cores, an pare them ; then garmaled of 
take a pound of Sugar, and a quartof fair water, and put chem afl , 
[uwoy ry and ler chem bo The folk ths; ated fanmretarerien 
them co with a pewrer diſh, ſo that the team 
eg y come 1 lirrle our - che longer chey are 1n boyling, the 
ox Baltaagh and when they be ſoft rake 4 Knife; 
upon the rop,ir will make the — through 
ta yay be be aff of the 1ike colour: then ſet altctle of your 
ET won , and when ic beginnerh, cobethick, chen break your 


aſlicegr a 2. 17 npwa goed in the pan, and 
ply; five Sugar in your boxes borrome, and ſo puric 
Marmalad 
wel make ' white Marmalade , you miſt in-all points _——_— whice, 
Quinces, asis before ſaid; only yournuſt rake buc'a pint'of water 
b {Lcgwngd Quinces,and 2 pany of Sugar and boyl chem as faſt 
can, and Fer chem not ar al 
0make che beſt Jim umbals, wt wiktersf hree Eges, and To make make Jaz 
beat chem well, and ci e off the froth; chen'rake a liccle milkand bals, 
d of fine wheat flower and bo guts gems her finely fifted;'and 
. w Aniſeeds well rubb'd and dri hen work "al rogether 
a Gr youem wok ir, and ſo-make hem in whar forms you 
E z and baket m in a ſoft oven. upon apers. , 
'To.make Bigker bread, takes! one hh flower and Per cls BY. 
pound of $ ut finely beret ſeatfed, arid' mix them 
' therthen.cake eight Egos, arid pur four yolks, atid beat them very 
well cagecher;chen from i in your flower and Sugar as you are beat- 
ingofF,by a licthe ar oncezit will take y wy near an hours beating”: 
ad me wa rot re nd pag) 2 ; 
cc ried and, ru 6 > 200 pak 3. TRE Ma 
then rub. your B et pans Wi col $146 - =_— 
. Gn, and ſo put ic in, arid'b Keke oem —_ K would 
nNzVe 


g8 The Evghi Henſe-wife's - — Book 2 
have thincakes , then take fruic diſhes , and rub chem in like ſort 
wich butrery and ſo bake your Cakes on them: and. when they are 
almoſt baked , turn them , and thruſt chem down clofe wich your 
hand. Some to this Bisker bread will add a lictle Cream, and ir 
1s not amiſs, bur excellent good alſo. _ 

To make faer T2 make Jumbals more fine and curious than the former, 
Jumbals, and neerer to che taſt2 of the Macoroon, take a pound of Sugar, 
© * '- beat irfineasthencake as much fine wheat lower, and mix them 
* rogether, then take ewo whites and one yolk of an Egg, half. 
uarter of a pound of-blancht Almonds : Then beat t mw 
neall cogerher ,-with half a diſh of ſweer buttery and a \ 
of =» ab and ca ok wh, Sm Cream mn qui 
ro 4 very (iff paſte. , then-roule orchas you I'S 
hereto you-ſhall alſo , if youpleaſe , add a few dtyed Aniſeeds 
=» pom and ftrewed into the paſte , and alſo Coriander- 
$. | 
To make dry Sugar leach, blaunch your Almonds, and bear 
a ona hx" them with a lircle | A and che white- of. one cg, and. 
Sugar-3 "-, you muſtbear ir wichagrear deal of Sugar , and work it as 
would work piece of paſte; then roul ir,and prin it, as you 
orh2rehing3, only 'be ſure co ſtrew Sugar in che prince for fear of 
cleringro. | EN 
yo_ To make Leach Lumbard, rake balf.a pound of blaunched Al- 
for monds,rwo ounces-of Cinamon bearenand ſearſed , half a pound 
| of Sugar ;-chen bear your Almonds, and firew in your Sugar and 
Coopen rill ir-come to a paſte,rhen roul ir, and print-ic,as afors- 
ſaid. 
To | Fo make an Excellent freſh Cheeſe, take a potrle of milk asir 
Chg $50 omesfromehe Com, and 2 pint of Cream , they rake a ſpoon» 
os fall of Runner or, Earning, and put ir unto it, and let it Rand two 
hours z then ſlirricup , and pur ic into a fine cloth, and ler the 
Whey drain from ir : chen pur ir into a bowl,and take the yolk of 
an Egg, a ſpoonfull of Roſe-n ater, and bray chem cogerherwicha 
very hictle Salr, with Sugar and Nurmegs ; and when all rheſe are 


brayed cogerher, and ſearſt, mix ic wich the curd, and then pur irin 


| How to make 


coorſe Ginger **© Checlefar wich a very fine clock, 


Tomake coorſe. Gi bread , take a of honey , and 
ſer ic onche coals nd ovine It : Then cakes pivay yk 
, 


oY I 


f 
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- Ginger, as much Pepper, as much Lycoras,and a quarter of pound 
of Aniſeed, and a penny worth of Saunders : all theſe muſt be 
bearenand ſearſed,and ſo put inrotheHoney;rhen pur ir in a quar- 
" rer of a pinr'of Clarer wine, or old Ale : then cake chree penny 
, machers finely graced, and trow ic amongſt che reſt, and flirr ic 
tillic come to a fliff paſte, 'and then make ir inco cakes , and dry 


gently. 
0 make ordinary Quince cakes, take a iece of a preſer.. How to make _ 
'S +comment yo, argu nencher Ee ES cnn aches 
paſte with fine ſearſt Sugar ;hen prin ir, and dry them gencly. 
pram marr gg - gym gry men =_ to make 
and pound it, 4 pound Sugar : | Gum -Pamen 
Dragon, and pur. it in ſtzep in Roſe water : chencake chereof co Nicks, 
che quantity of a Hazle nur, and work ic our and princ icand roule 
\it in form (mrs ; EIA 
To make Cinamon warer,cake a pertle of t Ale, apot-,. 
ele of Sack-leey, and a pound of Cinamon ſliced fine,and them #25 co nake. x 
cogerher ,- and lec ehem ftand two dayes ; chen diftill in cer, 
Limbeck or glaſs-ftill. | 
To make Wormwood Water, take rwo gallons of good Ale; a To make 
| ws ran re half a of Licoras, and beat chem very Worm-wood 
and chen take rwo good handfulls of che crops of Wormwood =. 
and purthem inco the Ale, and ler chem ftand all night, and then 
ill chem inaLimbeck wich a moderace fire. Fr 
" $= RO ROI Rs Badkey To 
es, wo cops, a three penny weight Iwect- water, 
br ac get egy As Ws ue ent ne 
pur aliccle water into the-botrom of an earthen por, and then 
+7 0s ar Lavender, with che ſpices by lictle and liccle , 
in the pucting in , alwayes knead chem down wich your fit , 
and ſo continue it untill yeu have wrought up all your Roſes and 
Lavender , and in the working between pur in alwayes a little of 
your water ; then op your pot cloſe and let it Rand in four days, 
i which time , ory OO and evening put in your hand, 
and pull from rhe botrom of your porche ſame Roſes, work- 


ing ir fora time, and then diftill ir, and hang in che glaſs of 
- = "x1 wondwranaTR wraprt in a piece of Sarcener or fige 


Fo 


H 2 Others 


— — — 
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Others, co make ſweer Water, take of Ireos two ounc e9,of Cy. * 
Another way. Jamus half ar! ounce , of Cypreſs rooes half aw ounce , of yellow 
Sanders nine:drams,of Clovegbruiſed half 'ary ounce; of Storaxand | 
Calatninc one ounce, and of Musk rwelve grains, and infuſing all 
| cheſe in Roſe- water diftil ir. ' | | =1hr72 \ 
To make To make ar» Excellent Date-Leach., take Dates , and take - - 
Dure Leach. \' the Rones , and the whice-rind , and beat them-with Su * © * 
gar , Cinamon, and Ginger, very finely; then workir as you 
po aur gen a peece- of paſte, and then prince them as you 
pleaſe. r%t)3; Jaw 2 
To-mabe Sw= To make a kind<of Sugar plate, rake Gum Dragon,and lay it in 
£7 plates. Roſe warer ens hom cake rhe powder of fair z and 
Sugar”, an ton meat fre 4 os bear all aaa r inn + 
GA cake ir 6ut, and it with your hand and/print it at 
your pleaſure. | 
. - "To make Excellenc'ſpice Cakes, cake hatf apeck of 'very fine - 
To make !Pit wyhiear-flower, rake almofF'one pound of  freeer- butter”, and 
_ ſotne good milk and Crean mixrogerher, ſer ic onthe fire, and 
pur in your butter, and a good deal of Sugar , and ler ic melt cos . 
gether : Then ſtrain. Saffron into: your mille of area ur 
_ then take ſeven or eight ſpoonfulls' of good Ale-barm z. andeight © 
_ epoe" with wo yolks \ and* mix” chem © , then; pur your 
milk co ir- when it is ſomewhat coſd , and into your flower - 
* Salt, Aniſeeds bruiſed,;Cloves, and Mace, anda deal of 
namon; then work all good and fiff,, rhacryou need not 
work in any flower afrer, cher pur ira lictle Roſe-wacer cold, the 
rubb-it well in the ching you Knerd ir in,and werk 'ir hrengaly :if 
x be noe ſweer enough, ſcrape in 2 Hirtle more Sugar, and pull'it 
all in pieces, andurl ina good quaneity of currants, and fo work 
all rogether again, andÞeke your cakes as you ſex cauſe, ina gentle 
ne ke ood Barbury-Cak: pounds of 
eBan: 10 make a very g | Cake', - rake” four 
a wg Currants , and waſh and'pick them very clean/, and chem - 
in cloth : chen cake threeEggy, atid pur away one yolk 
bear them and ftrain chem with Barm, parting therero Cloves, 
Mace, Cimamon, and Nutmeges , then take a pint of Cream; - 
and as much mornings milk , and ſer ic on the fire till the 
becaken away ; then take flower , and put in good ſtore"s 


\ 


cold 


: —* ores - 


TIT 3 chen 
| == all roger 


Foe end ber peffbaork kept 
an ich doc, mouk 
bn bee a 


chin, borty 
he bigneſs 


the aloft, And ſobake i ir coding 


co a ſtone mortar; and 'Wwich"s wooden: peftle- beat! chemy ro 
4 then take of che fineſt refined Sugar, well Leaſt, and- with 

task Roſe-warer, beat it to'a good: Gf paſte, allowing 
| es every- Jordan Almond; three ſpoonfolls of Sugar : 
roma eat is thus Shrogght co to 2 paſte, lay it upon a fair Table, 


whe Jprets mba nat = upon wafers, wafhe with 
pela then ie abour the fides, and pur ir inco what 


fill ir come toa fi role ir-forth, and prinr-ic,-and ſo 

bake it in a ſtove * al iakſon, you may moe Fi Pears, 

A es, Wardens, Plums of all Cherries, pwp.e- or 
2t axher fruicg you pleaſe. ' - 


the fruit you intend to make Conſerve of, and * i ic be flone> 
| froit, you ſhall. cake our che fiones, if ocher*fruir, rake. way 

the "paring " and core, COIL rhem in fair runnitg 
water, to 4 reafonable height: chen drains chem from thence, 


2s according to'the cofour-6f the fruirz and ſo boyl:them 


ir; mould 2 Elke fear ſeaven, then with +++ - 


TW 
Cinaman id Gig, fac fad, and Damw Rofe-warer, 2y other 
1 "T's mike crotbree of any ein you: plinth. you ſhaſh cake To make ay 


| . and pur them.ingo a freſh veſſel with Clarer Wine, , or Whice 2: 


3 ro OL 


. ER belt kiptth-pmne, Tike the: beſt We Ale To make-the © 
nou; and blaunch' them in warny warer, then  Jorkan in. beR March- 


form you pleaſe ; row ſearſt Tugar all over ic, which done, 
walk ofe cb Noſ-arte and Sugar mixr oe for rhar 
will make the then! adotmic with Comfers, g) ng, of What- 
ſoever devices you pleaſe, and ſo ſet ir into a i ke 
bake it criſpy, ahdetve ir forth. - Some ufero mix withehe paſte, + . + 
bo we: I bur I refer chat co: your ©, 1, - 
particular 

To makep — -— have To make 
been boyled ſoft; -a Morey hr 


paſt. 
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So make wa- 
fars, | 


co 2 chick pap, all co maſhing, breaking, and firring chem» ro. 

her : and then to. every pound of -pap, put: to a Found of 
| and ſo flir them all well rogerher, and being ye. 
ry hot, Rirain chem through fair ſicainers, and ſo pot ic 


up. 
to wake Conſerve of Flowers, as Roſes, Violets, Gill 
flowers, and ſuch like ; you ſhall rake che flowers from 
ſtalks, and with a pair of ſheers cut away the whice ends at the 
roots thereof, and rhen pur them-into a ſtone mortar, or wooden 
brake, and there cruſh, -or bear chem, ill chey be come to a ſoft 
ſubſtance : And then co every pound chereaf, take a pound of 
fine refined ſugar, well ſearſt, and bear it all togerher, cill it come 
ro one intire body, and then pot it up, and uſe ic as occaſion ſhall 
ſerve, | 
To make the beſt Wafers,. rake the fineſt wheat flower you 
can get, and mix it with- cream,. the yolks of Roſe. 
water, Sugar, and Cinamon , cill it be a little ker than 
Pancake-batter, and then warming. your wafer Irons on a char. 
coal+fire, anoint them firft wich ſweer bucrer, and then lay on. 
© ms wp and bake. ic white or brown at your 
eaſure, | 


To mate Mar». To make an excellent Marmalade of Oravges,. take the 
walade of O- Oranges, and wirh a knife pare off as chin,jas is poſſible, che up- 


a4ditions to 


— cnn” 


permoſt rind of the Orange ; yer in ſuch ſort, as by no means 
you alrer the colour of the Orange : then fteep chem in fair wa- 
rer, changing the water ewice aday, till you find no biccerneſs 
of raſt therem ; then rake them forth, and firſt:boyl chem in 
fair running water, and when they are ſofr,. remove them in- 
co Roſe-warer, wo boyl- them cherein cill «x yon : = 
ro every pound of put a pound of re , 
ſo hevieg maſhr, an Afrred chem all well rogerher, firain it 
ms ah OO TIEON $ into boxes, and ſo uſe ic as you ſhall ſee 
10n, | 

Take a portle of fine flower, and a pound of Sugar, a lictle 
Mace, and good fate of water co mingle the flower ip4e a fff 
aſte, and a 200d ſeaſon of ſalt, and ſo knead ir, and rale. ir the 


To make fige cakes chin, and bake thera on papers. 
Cakes. 
Pins 


Take a quarter of a pound of fine. ſugar well becen, 99/0 


——_— 
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much flower finely bolred, wich a quancicy of Annifeeds a licrle 
bruiſed, and mingle all rogerher ; then cake two eggs, and 
bear them very well, whices and all z chen.pan in che mingled 
Quff aforeſaid, and bear all cogerheg a good while, chen pur ic in- 
4 mould, wiping che boctom ever firſt wich bucrery co make 
ir come out eafily, and in the baking, turn ic 6nce or twice, as 
yon ſhall have occaſion, and ſo ſerve 1t whole or in flices ar your 


pleaſure, t- 
Take (weet A and Ramp them as you'Jo for Cider, rhen x, 


pon a -) duh ant © fog then put. it inco 2 Quinces for 


kin wherem you will 
inces, and wipe them clean, and neicher core cher nor pare 
chem, bur only rake che blacks from che rops, and ſo put them into 
the fickin of Cider, and therein you may keep them all che 
very fair, and rake them not our of the liquor, but as you are ready 
co uſe them, whecber ic be for pyes, or any other purpoſe, and chen 
pare them and core chem as you hunk good, 


yout quinces,.and then- gather your Kicchin fer- - 


| Take a gallon of Clarer or Whice Wine, and put therein four q, ,.. 1. 


ounces of Ginger, an ounce anda half of Nurmegs, of « 
one quartet, of .- hy pound, ler all this ftand rogether in 
a pot ar leafttwelve chen-cake ic, and pur it intoa clean bag 
made for che purpoſe, ſo that the Wine maycome mich gaod lei- 
ſure from the ſpices, 

Take quinces and wipe them very clean, and then core them, x, 
and a$ you core » pur the cores frait inco fair warer, and 
ler the cores and che warer boyl, when che water ad 


rup for the quinces, and in ſome of your ſugar, 
and ler ic lowhie. ol Soap hat —_ —— ler 


cover them till with Sugar, till you have all your 
-Sugar; and when yob think that your quinces are tender e- 
nough, take chem forch, md * he, fiff enough, 
51 4 you 


of Clovespecr 


you may ſeerh'i icapain afrer the quinces are totth.” To every 
of Quinces you 'muſt rake- more thay'a pound'of Sugar, for Q 
more: Sigar fon cakez/the fairer your Quieoes wiltbe, and the her 
cer arid Raney hey wilt be preſerved. 
Conſerve of © Take rwo'gallons of fair-warer, and ſet je orf the fie; mn 
Quinces, when it is Iu —_ ' bear the whites of five or fix 
and put them into'the water, and tir ir well, and then ler 
water ſecth, and when ic riſeth up all on a curd, then ſcumvic 
1 off, ' Take-quinces and pare them and quarter them and cur ou 
' xhe core; Then cake as many pound of your quinces as-of your 
'" ASogar, and pat» chemines yout-liquor, and fet ic boyl rill your 
liquor be as high coloured as French-Wine ; and when chey' be 
| cender, _ _ _ new _ cloth dem waſh, and 
ak r quinces thr ir with' ſome 'of-your 1quor ; (if 
they WY RE} chro caſily t)-thety if you will make it- Wy 
pteaſanc, lee aHicels Mosk, and iy ie in Roſe-warenr;- atd purit 
thereto ; then rake and ſeeth'it, untill it be of ſuch fubMance, that 
when ic is cold, ir-will cut with a knife, and then put it 


{inco a fair box, and if you pleaſe lay leaf-gold there- 
one, 
Take alf 'the _y of od roy make your Con- 


/ no ferve-wichall, wc of 'Fout'orher , and* cur them in 
Sac all pieces, and boyl the ſam other pieces, in rwoot- 
the. ye Hons of water, and ſoler ietemben till at the firengrh be 

"3 | Retr rhe ge gin ritigs, and if an ſcum 
take/ir- Gon , iter ww rhe water 
ron” 4 — _ , red icon i _ 
pain,/and Take your quin Fac lganes 
clear; and ur off  netlep part of the ne 


out the kernels and cotes'as clexn as-you 

che fard-Liqtior, and ſo let chertr boy! %ilf they be wy (9 n 

eee Rats ber theRre, and {er them 

'r _ aFittle qe [2K] [put"int&'the ſai __ vis 

one be-ſodden'in; ' hen'cake up your with 

b—Þy and' pr them inco your barrel, and top rhe batreleloſe, 
char no air come itics* 'rhem, 'till you'have fic occifion' 16'fHe 

"them; ns ona iro? fe a5 are he era nor 
| Take 


\ 
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- Take of che bett ſugar,and when it is beacen,(earſe ic very fine, x;ne Ginger 
and of the Gmger, and Cinamon ;racn take 12 lictle Gumdra-Cakes, 
gon, and lay'itin Raſedwacer allnighr, then pour the warerfrom 
ic add pucche fame wirh'a lircle whice of an-ogg well bearen inro 
abraſs morrar, the (ugar, ginger, cinamon, and-all to » and 
bear chem _togerher till you may work ic like paſte 3 cake -ir 
and drive icforch into cakes, and princ chem and lay them befrre 
the fire,or in a{very warm Rove, to bake. Or orherwiſe; cake Sugar 
arid Ginger, (as is before'ſaid ) cinamon and gum-dr>gon'except- 
ed; inftead whereof, take only whites: of Eggs, and ſo do as was 
before ſhewn you, KY 
Take cucds, the paring of Lemons, of Oranges, 'or Pomcicrons, To make 

or-indeed any half ripe green-fruit, and boyl chem cill they be Suckers. 
retiderin ſweet worr ; then make a firrop in this ſort; Take rhree 
pound-of Sugar, 'and the whites of four eggs, and agallon of wa- 
cer, cheri ſwing and bear the warer and the eggs rogerher, and chen 

in your Sugar, and ſer it on the fire, and let it have an eaſier 
fire, Bad ſo lec ir boyl fix or ſeven walmes, andchen ftrain ic 
chrough # cloth, and ſer ic on again cill ir fall from the ſpoos, and 
chen put ic into the rinds or fruits, _ 
_ Take a quart of-Honey clarified, and ſeeth ircill it be brown, &,,,& Ginz 
and if ic be chick, pur co ica diſhof water : then rake fine crums ger broad. 
of white bread grared, and pur co it, and tir it well, and 
when & is almoſt cold, pur coir the powder of Ginger, Cloves, 
Cinamon, and a lirtle Licotasand Anmſeeds : then knead ir, and 
put-ic inco- a mould, and Print ic; ſome uſe to to ir Ulo 
ms *Pepper, /bur | char 'is according unro and plez- 


Diflolve Sugar, or candy, in Roſe-warer, boyle ic to an, c | 
height, pur your __ fruirs or flowefs, rhe firrop being oor fnlee to 
cold, :rhen re a lirrle ;-afrer take chem our, and boyl the firrop flowers, 
ayath, cien par" in more roots, &c.- then boyl the firrop the ehird 

hewan hardneſs; patring in mote Sngar, but not Roſe-warer, 
= INI the htrop beingcold, and ler them Rand 
r candy. 

Thus having heed you how to nd conſerve, candy, and Ordering of ' 
make paſts of all kinds,- in which four- heads confilts the whole Banquers, 
&rr'of banquerring dithies ; 1-wilt now proceed co the ordering 
4 ; 9 


expenc 


ad mu 


, then your 
Pears, Apples, Wardens, bak'd, raw, or roaſted, and 
Oranges Lemons ſliced ; and laſtly your Wafer-cakes. 
order them inche cloſer, but when they go co the Ta- 
le you that! feſt (end derchadith mae fee rorr ondyues Brill 
-pane, 


Bird, Fiſh, Fowl, according to invention; chen 
then Preſerved Fruir, then a Paft, Ser tr a dry 


or 


— ledges of Cookery 


for what avails ir our good Howſ-wife to be never ſo 
in the parrs of Cookery, if ſhe want skill ro marſhall the 
diſhes, and ſer every one in his due place, givi 
according to faſbion and -cuſtome. Ir 18 like co a 
ing a band of men in a rout, who knows the uſe of 
but nor how to put men in order. Ir is then co be | 
thar ic isthe of che Clerk of the Kirchin, ( whoſe place our 
Howſ-wife ruſt may times ſupply ) co order rhe meat at che 
Dreſſer, and deliver ic unto the Sewer, who is co deliverit to 
che Gentlemen, and Yeomen-waicersto bear to the Table. Now 
becauſe we allow no officers bur our Howſ-wife, to whom we 
ady potia my De —_——_ marſhal her 
ivering rand Saller ich is evermore compound : 
then green Sallers, then ow Pore chen ſome ſmaller com- 
pron ns, Next unto -Sallers, ſhe ſhall deliver forth all 

Fricaſes, che fimple fi, as Collops, Raſhers, and ſuch like, 
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then compound Fricaſes ; after them, all her boyled meacs in 
their degree, as fimple broths, few'd-brochs, and the boylings 
of ſundry Fowls. Next them, all ſorrs of Roft-mears, of 
which the greareſt firſt, as cbine of Beef, or ſurloyn, the gig- 
get, or legs of Mucron, Gooſe, Swan, Veal, Pig, and 
ſuch like. Then bak'd meats, che hot firſt, as Fallow in 
Paſty, Chickens or Calves-foce Pye and Douſer. Then cold 
bak'd mears, Pheſanc, Partridges, Turkey, Gooſe, Wood-cock, 
and ſuch like. Then lafity, Carbonados, boch Gmple and com- 

- © And being thus Marſhall'd from the Dreſſer, the Sewer, 
upon che placing chem'on the Table, ſhall noc ſer chem down as 
he receive>chem, bur ſerring the Sallars exrravagancly abour che 
Tablv, mix che Fricaſes about them, chen che boyl'd meats a- 
mongft the Fricaſes, rot mears among the boyl'd, bak'd mears 
amongſt che roft, nd che Carbonados amongſ{che bak'd, ſo har 
before every Trencher may ſand a Saller, a Fricaſe,a boy'ld meat, 
« roſt; mear, a bak'd mear, and) a Carbonado, which will both 
oive a moſt comely beauty rothe Table, and very great content= 
ment tothe Gueſts. So likewiſe in the ſecond courſe, ſhe ſhall 
firſt preferr che leffer Wild-fowl, as Mallard, Teyl, Snipe, Plover, 
Wood-cock, and ſuch like ; then the leſſer Land-fowl,:as Chick» 
ens, Pi Partridge, Raile, Turkey-Chickens, young Pea- 
hens, a ſuch like. 

Then the Wild-fow!l, as Bier, Hearn,Shoveler, Crane, 
Buſtird, and fuch like. Then the greater Land-fowls, as Pea- 
cocks, Pheſanc, Puers, Gulls, and ſuch like. Then hor bak'd 
n_—_ 25 Marrow-bone-pye, Quince-pye,- Florentine, and 


ares. 

Then cold bak'&meats, 2s Red Deer, Hare-pye, Gammon of 
Bacon-pye , Wild-bore , Roe-pye , and ſuch like, and chefe 
alſo ſhall be marſhall'd ar the Table as che firſt courſe, nor one 
kind all together, bur each ſeveral ſort mix'd cogerher, as a 
leffer Wild-fowl, and a leſſer Land-fow!, a greax Wild-fomd, 
and a great Land fowl, a hot bak'd meat and a oold; and 
for made Diſhes and Quelquechoſes, which rely o+ the 
invention of the Cook, they are-ro be thruft:in into _ 
place char is empry, and ſo ſprinkled over all che Tadle : 


ehar is rhe beſt method for the excraordinary great Feaſts of 
Princes, 


* 
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Princes. But in caſe it be for much more humble men, then 
lefſer 'tare and-+fewer' diſhes may- diſcharge ir : Yer before I 
proceed” rorhae lower rare, you ſhall underſtand, that in theſe 

rear Featts of Princes, though I have mentioned nothing bur 

leſh, yer is ner Fiſh co be exempred; for it is a beauty and 
an honour unto every Feaſt, and is to be placed amongſt all the 
ſeveral ſervices, as thus; amongſt your Sallets, all: ſorts of 
ſouſed- Fiſh rhar live in che water; amongſt your Fris 
caſes, all mariner of fryed Fiſh; amongſt your boyl'd meats, all 
Fiſh in brochs ; among = roſt mears, all Fiſh ſerved bec, 
bur dry ; amongſt the bak'd mears, Sea-fiſh chat is ſous'd, as 
Sturgeon, and the like; and amongſt your Carbonadoes, 
Fith thar is broyl'd. As for your ſecond Courſe, to jr be- 
longeth aM manner of ſhell-fiſh, either in che ſhell, or wichs 
7 the hot ro go up With che hot mear, and che cold with the 
cold. 

= And thus ſhall the Feaſt be Royal, and the Service Wor- 
thy, 

Now for a more humble Feaſt, or an ordinary proportion, 
which- any good man may keep in 'his' Family, for the 'en- 
rertainmenr of his crue and worrhy friends, ic muſt hold limi- 
ration. With his provifiony 'and the ſeaſon of the year; For 
Summer affords what Winter wants, and Winter is Maſter 
of rhar, which Summer can but with difficulty haye : it is good 
ehen for him that incends to Feaſt, ro ſer down the full num- 
ber of his full diſhes, char is, diſhes of mear thar are of ſub- 
Rtance, and not-empry, or for ſhew ;' and of cheſe; ſixreen is 4 
good proportion , for one courſe unto one meſs, as thus, for 
example; Firſt, a ſhield of Brawn with muſtard ; Secondly, 2 
boyt'd Capon ; Thirdly, a boyl'd piece of Beef, Fourchly,'a 
chine of Beef rofted ; Fifthly, a Nears rongue roaſted ; Sixthlys 
aLieg roſted ; Sevenchly, Chewers bak'd ;. Eighthly, a Gooſe 
roſted ; Ninthly, a Swan rofted ; Tenthbly, a Turky rofted; 
the.Elevenith, a haunch of Veniſon roſted ; the Twelfth, a Paſty 
of Veniſon; the Thitteenth, a Kid with a Pudding in the belly; 


the Foutreenth an Olive-pye ; rhe Fifceenth, a Couple of C3- 
pons ; , the Sixreenth a Cuſtard or Douſers.” Now to theſe full 
Quelquechoſes, oy 

& 


diſhes 'may be added Sallers, Fricaſes, 


- 
\ 
4 
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| deviſed paſte, as miny diſhes more as will make che full ſervice no 
leſs chan rwo and thirty diſhes , which is as much as can conveni- 
ently ſtand on one Table, and in one meſs ; and after this manner 
you may proportion both your ſecond and third courſe , holding 
fullneſs in one half of the difhes,and ſhew in the other ,yhich will 
be both frugall in the ſpender, concenrmenc tothe gueſt, and much 
pleaſure and delighe ro rhe beholders. And chus much couching 
the ordering of greut feaſts, and ordinary enterainments. 


CHAP, III. 
Of Diſtillations, and their vertues, and of Perfuming. 


WW your Engliſh Honſwife isexa&t intheſe Rules be- 
fore rehearſed, and that ſhe is able to adorn and beaurifie 
her Table, with all che vertuous illuſtrations meer for her Know- 
ledge ; ſhe ſhall chen ſort her mind to che underſtanding of 0- 
cher Houſewifely ſecrets, righe proficable and meer for her uſe , 


fuch asthe want whereof may trouble her when need or cime re- 
quires. 


Therefore firſt I would have: her furniſh her ſelf of very Of the narure ' 
Stills , for che Diſtillation of all kinds of Water , which of warers. 


ws would either be of Tin, or ſweer Earth, and in them ſhe 
ſhall diftifl all ſorts of Warers meet for che healch of her Houſe- 
hold, as Sage Warer , which is good for all Rhumes, and Col- 
licks ; Raddiſh warer , which is good for the Stone 3 Angelica 
water, good againſt infeftion : Celadine water, for ſore eyes : 
Vine water, for itchings ; Roſe water , and Eye bright wa- 
. ter, for dimm fights ; Roſemary water, for Fiſtulaes : Treacle 
water, for mouth Cankers , Warer of Cloves, for the pain in rhe 
Sromach : Saxifrage water, for Gravelf and hard Urine ; Al- 
lom water, for old Ulcers, and a world of others , any of which 
will laſt a full year ar che leaſt; Then ſhe ſhall know char che 
beſt warers forthe ſmoothing of che skin , and keeping rhe face 
delicate and amiable, are thoſe which are diſtilled from Bean- 
flowers, from Strawberries, from Vine-leaves , from Goars- 
milk, from Afſes- milk , from the whites of E2gs,: = - 

owe 
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flowers of Lillies, from Dragons, from Calves feer, from Bran 
or from yolks of Eggs , any of ,which will laſt a year or ber- 
rer, | 
Additions r@ Furſt diffill your water in a tillatoty, chen pur ic in a glaſs of 
diſtillarions. rengrh, and fill ic with thoſe flowers again ( whoſe co- 
To diftil warer dice full as you can, and ftop it, and fet it in the ftil- 


oe ow latory again, and ler it diftil, and you ſhall have the colour you 
flower you de- litiitt, R | 
Il Take of Roſe-mary flowers ewo handfulls , of Marjoram , - 


To make” A® Winter Savory , Roſemary, Rue, unſer Time , Germander , 
quartz. Ribworr, Harrs tongue, Mouſear, white Worm-wood, Bug» 
loſs, Red Sage, Liverwort, Hoear- hound , fine Lavender, I 
_ » Penny-royal, Red-Fennel, of each theſe of one handfull : 
of Elicampane-rootrs , clean pared and fliced , two handfulls : 
Then take all cheſe aforeſaid and fhred them , bur: nor waſh 
chem , then rake four gallons and more of ſtrong Ale » and one 
gflon- of Sack-lees', and pur all cheſe aforeſaid-herbs ſhred 
into it, andchenpur into it one pound of Licoras, bruiſed,ohalf 
2 pound- of Aniſeeds clean fifred> and bruiſed, and of Mace and 
Nutmeggs bruiſed of each one ounce * Then pur all rogerher 
into your ftilling pot , cloſe covered with Rye-paſte, and make 
_ a ſoft fire under your pot , and as the head of the Limbeck 
heaterh , draw our your hor water and put in cold ; keeping 
the head of your Limbeck Rill with cold water , bur ſee 
that your fire be not roo Raſh ar the firſt, bur ler your warer 
come ar leiſure ; and rake heed unto your ftilling , chat your 
water Change not white , for ir is not ſo firong as the firſt 
draught is; and when the water is diſtilled , rake a gallon glaſs 
with a wide mourh, and put therein a portle of che beſt warer 
and cleareft, and put-intoir a portle of Roſa-ſol:s, and halfa 
pound of Dates bruifed , and one ounce of grains , and half a 
pound of Cugar, half a pound of ſeed peatl beaten , three 
leaves of fine Gold; ſtirr all theſe rogerher well , chen flop 
your glaſs, and ſet it in the Sun © H_ of one or two 
Monerths, and then clarifie it, and uſe it ar your diſcretion : for 
Another Ex- 2 (PoOnfull or twoar arime is ſufficient, andthe vertues are in- 
cellenr Aqua- HINT. 


vitz, - Fall a por with red Wine clean and ftrong, and put _—_ | 


—_ —— 
o 
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the powders of Camomile , Gilly flowers, Ginger, Pellicory- , 
Nurmegg , Gallengal , Spicknard, Quenebus , . Grains of pure 
long Pepper, black Pepper Cummuine-, Fennel ſeed , Smal- 
ledge Parſley , Sage, ve, Mint , Calamint , and Horſhow, 
of each of chem a like quantity , and beware they differ nor rhe 
weight ofa Dramm under or above : Then par all che powders 
abovzſaid._ inco the - Wine, and afrer part chem into the diſtil- 
ling pots and diftill ic with a ſoft fire , and look that ir. be 
d about wich Rye paſte, ſo char no fume or breath go 
forth. , and look chat. the fire be cemperare : Alſo receive 
the water our of the Limbeck into a glaſs Vial. This water 
is. called the warer of Life, and ic may be likened co Balm, 
for it hath all che Vertues and properties which . Balm harh. 
This warer is clear-, and lighter chan Roſe water , for 
ic will fleet above all kquors z nay if Os put. above 
this water , it (inketh co che borrome : is water keep- 
eth Fleſh, and Fiſh, both Raw and Sodden , in his own. 
kind and fare; it is good againſt Aches in the Bones, the Pox 
and ſuch like: neicher can any thing kept in this water either ror, 
or-purrifie ; it dorhydraw our the ſweetneſs, ſavor, and vertues of 
all manner of ſpices, roots and herbs, that are wer or laid 
therein : Ir gives (weerneſsco all manner of water chat is mixt 
wich ir, it is good for all manner of cold ſicknefſes, and namely 
for the Palfie or trembling joynts , and firerching of the fi- 
' . hems, it is good againſt the cold gour, and ir. maketh an 
old min ſeem uſing co drink ic faſting , and laftly i 
ne away ory fl: in wounds , and. killeth the Cun;. 


Take Roſemary, Time , flop, Sage ," Fennel, Nip, roots To make 


of Elicampane, 
Royal , of each half a handfull , eight flips of Red Minc, half 
a pound of Licoras, half a pound ot- Aniſeeds , and two Gal- 


lons of che beſt Ale chat can be brewed, waſh all theſe. herbs .. 


clean, and pur inco the Ale ; Licoras , Aniſeeds , and herbs in- 
ro a clean braſs pot, and ſer your Limbeck checeon ,” and paſte 
it round abour that no aire .come_ our. , then diftill che warer 
with a gentle fice, | and keepthe Limbeck cool above, not ſuf- 
fecing 1r £0 .cun- coo faſt.z and cake heed , when your .warer 


changerh 


each awhandfull , of Marjoram and Penny- Aqua campo- 
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changeth colour , to put another glaſs under , and keep the firſt - 
water for it is moſt precious , and the larer water, keep by ir felf 
and pur it into your next pot , and that ſhall make it much bets 

A very Prin. ET 
cipal Aquz- Take of Balm, of Roſemary-flowers , tops andall , ofdryed 
compoſita, Red Roſe-leaves, of Penny-royal, of each of theſe a handful , 
one root of Elicampane-, the whiteſt chat can be gor , thiree 

quarters of a pound of Lycoras , two ounces of Cinamon,, - 

rwo Dramms of great Mace, rwo Dramms of Gallengal, three 

Dramms of Coriander ſeeds, three Dramms of Carraway ſeeds, 
ewo or three Nutmeggs Cut in four quarters, an ounce of Ani- 

ſeeds, a handfnll of Borage : you muſt choſe a fair Suriny day 

to gather rhe herbs in ; you mult nor waſh'them, bur cur chem in 

ſunder, and not to ſmall; then lay all your herbs in ſouſe all 

—_—_ a day, with che ſpices groſly bearen or bruiſed, and then 

ſill ic in order aforeſaid :this was made for 2 learned Phyſicians 

wake the *2 drinking. ; '3 

= pircal - Take a gallon of Gaſcoin Wine , Ginger , Gallengall , Nat- 
—_ megs, Graines, Cloves, Aniſeeds, Fennel ſeeds, Carraway ſeeds, 
; of each rwo dramms , then cake Minc, Red-Roſes, Time, 

Pellicory, Roſematy, Wild-rime, Camomile and Lavender, of -. 

eacha handfull, rhen bray che ſpices ſmall, and che herbs alſo, and 

pur all rogether into rhe Wine, and ler ir ſtand ſo twelve hours}, 

ſtirring ir fo divers times, then diftil jr with a Limbeck, w_—_ 

che firft warer , for it isthe beft: Of a gallon of Wine fea 

not take aboye a quarr of Water, this Warer comforreth the Vis 

ral ſpirits , and hefperh- the inward diſeaſes that come of cold, 

as the palfic , the contraRion of ſinews ; alſo ir killeth worn, 
- and comforterh the ſtomach , ir cureth the cold Dropfic, help 
the fone, the inking breach, and makerh * one” fee 


To mke Ci- * Take s porrle of *the beſt Sack', and half-p pine of Roſe: 
namon'Wagcrs ter ; a quarter 'and half pound of ' good Cinamon well brui- 
ſed bur not ſmall beaten , diftilt atf-cheſe rogerher in a Glaſs 
fill , bur you muft carefnlly look co ir , that jr boyl nor over» 
haſtily, and arrchd ic: with ——_— Aloaths to cod) the o_ 
the -Rill-if "the 'water ſhanld offer "fo boyl roo haffily, © This 
water 3$ very Soveraign for the Romach , the head ,/ and all "rhe 


inward 


—_— - 
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q ingard parts, ir helps digeſtion, and comforreth che vical ſpi- 


Take Fennel, Rue, Vervine,Endive,Betrony, Germander, $ix moſt pre- 
Red-roſe, Capillus Veneris, of each an ounce ; ſtamp chem, and <jous waters, 
keep. chem wich Whire-wine 2 day and a nighe, and diftill wa- avong —_— 
rer_ of chem, which wacer will divide in three parts : The fir nn 
water you ſhall pur in a Glaſs by it ſelf, for it is more preti- Queen lome- 
ous chan Gold ; che ſecond as Silver, and che third as Balm ; and cinzes living 
theſe chree parrs.in Glaſſes : This yater yon ſhall give the in £92/a-4. 

ich for to meaner for Silver, ro poor Men for Balm. 

kde keeperh che fight in clearneſs, and purgerh all groſs 


2+ Take Salyemtna a pound, and lap ic in a green Dock-leaf, 
and layicin the Fire cillic be well roſfted, and 4 white ; chen 
it un a Glaſs againſtche Air a night , and on the morrow'ic 
| all be turned to a whice water rg” of 7 Bon 
 materwell ina Glaſs, and pur a drop into the Eye, and it (hall 
cleanſe and ſharp the Sighe : Ir is good for any Evil at che Hearr, 
for the Morphew, and che Canker in the Mouth, and for divers 
other Evils in the Body. | 
3. Take the Roots of Fennel, Parſly, Endive, Bettony, of 
each in.ounce s and firſt waſh them well in -luke-warm water, 
| and hray chem well with Whice-wine a day and a night, and 
then diſtill chem [inco warer : This warer is more worthy 
| than Balm ; ir preſerverh che Sight much , and cleanſerh' ic 
of all filch ; ic reftrainerh rears, and comforreth the head , and 
_—_ che water char commerh through the pain of the 


4+ Take the Seeds of Parſley, Achannes, Vervine, Cara- 
wayes, and Cenraury, of eachten Drams ; bear all cheſe coge- 
. ther, and pur ic in warm witet a day and a night, and pur ir ” 
in a Veſſel co diftill : This water 18 a precious water for all 
_ Eyes, and very good for the Healch of Man's or Woman's 


Body- 

5. Take Limmel of Gold, Silver, Lattin, Copper, Tron, 
Steel, and Lead ; and cake Lerha of Gold, and Silver ; -rake 
Calamint, and Columbine, and all rogerher -; the firſt 
Day in the Urine of a ——— chat is berween a Day anda 

| Night; 


—— 
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night z . the ſecond day. in white Wine ; the third day,inthe- 
juyce of Fennel ; the fourrh day inthe whice of Egge z* the 
fifth day in womans milk chat nourſech a man-chuld ; the - 
fixrh day in red Wine z the. ſeyench day in the whites of Egos; 
and upon the eighth, day bind all theſe together , and diftill che 
water of them, and keep this water in a veſſel of Gold o 
Silver : The vertues of this water are theſe : PFirft, It expel. 
lech all Rheumes, and doth away all manner of ſickneſs from-. | 
the eyes, and wears away the pearl, pin and web : it draweth 4. 
gain into its own kind, the eye-lids chat Have been bleared; "i; - 
eaſech the ach of che head; and if a man drink it, it maketh 
look young, even in old age ; beſides a world of ocher moſt excel-- 
lent vertues. 
6.-Take Lys Gale on, and put ef into rhe" fire 
rill ir be r , and quench 1tin a pint of white Wine, and - 
do ſo nine times, and after grind it, and it” ſmall, and” 
cleanſe ir as clean as you may, and afrer ſer ir in the Sun with we- 
5 _ of es an Tonk _ CORN and 
ue, and a little Aqua vitz; n you have ſprinkled it in - 
the water nine Ga oh put ir then in a veſſel of Glaſs, Fo we 
upon a reverſion of the -warer diftill- ir, till it paſs over the 
touch four or five inches z- and, when, you will uſe "it, 
then fiir ic all cogerher, and _chen cake up a drop with a fez- 
ther, and pur ir on your nail, and if ir_ abide, it is fine and 
good : chen pur it ih the eye chat. runnerh, - or annoine che head 
with ir, if ir ake,and che Temples; and,believe ic, that of all waters 
= = che moſt precious, and belpech che ſight, or avy pain in the 
The water of Chervile is good for a ſore mouth. 
of ſeveral wa- -- The water of Calaminc is good for rhe ftamach. | 
ie water of Plancain is good for the Flux , and whe hot” | 
rophie. | THT. 
{agar of Fennel is good to make a fat body ſmall, and alſo for 
the eyes. | 
Water of Violets is good for a man char is ſore within his bo--- 
dy, and for che reins, and for the liver, | w 
Water of Endive” good for the Droplic, and for the Jaundile, - 
and che temach, E.. FE: | 
art 


— 
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Water of Borage is good for the ſtomach, and for the Illiaca 
paſſic, and many ocher hckneſles in the body, 


Wacer of both Sages is good for the Palhie, 
Water of Berony is for old age, and all inward ſickneſ- 


Warer of Radiſh, drunk twice aday, at each time an ounce, or 

an ounce and a balf, doch. mulciply and provoke Luft, and alſo 
'the terms in women, 

Rofemary water, ( the face waſhed therein boch morning and 
night )  cauſerh a fair and clear countenance ; alſo the head 
waſhed therewith, and ler dry of ir ſelf, preſerverh che fal- 
ing of the hair, 'and cauſerh more co grow : alſo rwo ounces 
of the fame drunk, drivech Venome our of the body in che 
ſame ſorr as Mithridare: doth ;, che ſame ewice or thrice drunk, 

- -at each rime half an ounce, reQifiech the mocher, and ir cauſerh 
women to be fruitful. When one makerh a.bath of this de- 
coRion, It 18 called the bath of Life : the ſame drunk, com- 
forreth che hearr, che brain, and the whole body, and cleanſerh 
nay Op/pot of the face; it makerh a woman look young, and 
co ' women to. conceive quickly, and hathall che vertues of - 


Wuer of Rue, drunk in a morning four or. five dayes roge- 
cher, at each cime an ounce, purifiech che flowers in women-z 
the ſame warer drunk in the morning faſting, is good 2- 
gainſt the griping of the bowels ; and drunk ar morning, and 
and ar night, at eachrime an ounce, ir provokerbche rerms jn wo- 


men. 
.The water of Sorrel drunk, is good for all burning and 
Rilent Faavers, and all other hor fickneſſes : being mix'd nick 
| Beere, Ale, or Wine, 'it flaketh chirſt': it is alſo good for 
"the Yellow Jaundiſe, being taken fix or eight dayes roge- 
cher :. it alſo expellerh from the Liver, if ic be drunk, and a 
cloth wet in the ſame, and a lictle wrung our, and ſo appli 
ed cothe righr fide, over againſt the Liver, and when ir oop 
_ wer another, and apply ic ; and chus dochree or four times to- 
er. 
Laſtly, che water of ica is for the head, for in- 
ward infeRion, eicher of Plague or Peſtilence;; ic is very ſo- 
| | I's veraign 


yu 
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veraign ſor ſore- Breaſts ; alſo the ſame water being drunk of, 
twelve or thirteen days together, is good to unlade che Stomach 
of. groſs humours and ſuperfluicies , and ir ftrengthnerh and com- 
forrerhvll che univerſal parcs of che _ : And laftly, itisa 
moſt ſoveraign Medicine for che. Gour, by bathing, the diſeaſed' 
' Members much therein. | M | 
Now to conclude; and knic up this Chapter , it is meer, thit © } 
our Houſwife know, that from che eighth of the Kalends of the } 
Month of April, unrorthe eighth of the Kalends of Fly, all 
manner of herbs and leaves are in that cime moſt in Rrengrh, 
and of the greateſt virtue to be uſed and.pur in all manner of 
Medicines ; alfo from the eighth of the Kalends of J*ty, unto 
0457; 0m of che Kalends of Oftober, rhe talks, ſtems, and hard 
branches of every herb and plane is moſt in firengrh to be uſedin F} 
Medicines z and from rhe eighth of the Kalends of Oftober, unth 
the eighth of che Kalends of Apr:/, all manner of roots of herbs © } 
and plants are rhe moſt of ſtrength and virrue tobe nſed in alt - } 
manner of Medhcines. = 
An exeellenr . To-make an excellent ſweet Warer for Perfume , you (hif }| 
wacer for Per-take -of Bafil, Mints , Marjerome , Corn-flagg-roots , Iſſop, 
fume. _— Sage, Balm, Lavender, and Roſemary , of each one: 
h [l ; of Cloves, Cinamon, and Nurmege, -of each helf an 
ounce ; then three or four Pomcicrons cut into ſlices, infuſe 
alf cheſe into Damask-roſe-water, the ſpace of three day?, .and 
chen diflill ic with.a gentle Fire of Char-coal 3 *chen when you 
have pur ir intoa very clean Glaſs, take of far - Musk, Ciyet, 
and Amber-greece, of each the quantity of a Scruple, and 
it into a ragg of fine Larn, and chen hang it within the Wares: PF 
This being burnt, either upon a Her pan, or. elſe boyled in Pet= | 
fuming-pans with Cloves , Bay-leaves, and Lemon-pills, will 
make che moſt delicareft Perfume that may be, without atly 
offence, and will laft che longeſt of atl other ſweee Perfumes, 4s. 
harh been found by Experience, 
' To perfume +- To perfime Gloves excellently , rake the Oyl of ſweer A | 
Gloves. monds, Oyl of Nurmegs, Oyl of Benjamin, of each a Dram; 
of Amber-greece, one Grain ; fat Musk, rwo Grains : wit. 
them all rogether, and grind them upon a Paipret's one, and 
then anoint the Gloves: ctherewich , yet before you' —_ | 
> 
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them, ler chem be d umpiſkly moitined With Damask Roſe-mwa- 


_ 


cer. 
To perfume a Jerkin well, cake the oyl of Benjamin a penny- dl _ + 


worth, oyl of ſpike and oyl of Olives,a half petiny worth of each; 
and rake tyyo ſpunges, and warm one of chem againſt che fire, 
| and rub your Jerkin cherewich, and when the oyl 1s dryed, take 
the other ſpung and dip ir in che oyl , and rub your jerkinthere- 
wich rill ic be drye, then lay on the perfume before preſcribed for 


To make very good waſhing balls, rake Storax of boch kinds, 
Benjamin , Calamus Aromaticus, Labdanum , of each alike ; 7* mo 
and Bray them ro powder wich Cloves and Orris ; then bear ” 
| chem all wich a ſuffkcient quanticy of Sepe ill ir be iff, chen 

wich your hand you (ball work ic like paſte, and make round bays 
thereof, 4 / 
| To make Musk balls, cake Nutmeggs, Mace,Cloves, Saffron , ,, To = 
and Cinamon,of cach che weight of ewo pence, andbeatitro © 
fine powder, of Maſtich che weight of rwo pence balf penny , 
of Seorax che weight of fax pence , of Labdanum rhe weight of 


INS oof Heegrace che weight of 'fix-pence , and - of 
Mnsk four grains z diſſolve and work all theſe in bard ſweer 

ſope ill ic come to a iff paſte , and then make balls there- 
. of 


To make a good perfumeto burn, take Berijamin one ounce, -—— oy 

Storax, Calaminr rwo ounces, of Maſticks whice, 
. of eachone ounce, Ireos, Calamus Aromaricus, Cypreſs wood, 

of each half an ounce , of Camphire one ſcraple, Labdanum one 

Ounce ; bear all theſe co powder , then rake of Sallow Charcole 

fix ounces, of liquid Storax rwo ounces , bearthem all wich - 

A » and then you. ſhall roul chem inco long round 

rou s, , 
To make Pomanders, take ewo penny worth of Labdamum\, 22 make Tg 
two penny worth of Stora liquid, one penny worth of Calamus 
Aromaricus, as much Balm, half a quarrer of a pound of fine wax, 
of Cleves and Mace tvvo penny vyorth , of liquid Alces three 
penny vvorth,of Nurmegseighe penny vvorth, and of Musk four 
grains ;- bear all theſe exceedingly rogerher cill chey come to a 
perfeR ſubſtznce,then mould it in any _ you pleaſe, and 4 
if, 3 40 


-_- 
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To make excellenc Rrong Vinegar, you ſhall brew the irong. 
To make Vi- geſt Ale chat may be, and having cunned it in a very ſtrong veſ- 
neger, el,you ſhall ſer ir either in your Garden or ſome 5ther ſafe 
abroad, where it may tiave the whole Summers day Sun to ſhi 
upon ir and rhere ler ir lye till ir be extream ſowre ; then, into a 
og{head of this Vinegar pur the leaves of four or five hundred 
Damask roſes, and after they have for the ſpace of a month 
therein, bouſe rhe vinegar and draw it a$ you need ir. | 
To make dry: To make dry Vinegar which you may carry in your pocket y. 
* Vinegar. youſhall rakeche blacks of Corn eicher Wheat or Rye , 
and beac ic in a morrer with the ſtrongeſt vinegar you can get,rill 
ir cometo paſte, then roul ir inco little balls , and dry it in the 
Sun cill ic be very hard; chen when you have occaſion to-uſe it, cut 
a ligle piece thereof and diffolve.it in Wine y and ic will make a 
ſtrong Vinegar. | 
| To make Verjuice, you ſhall gather your Crabs , as ſoon as 
To make ver-the Kernels turn black , and having laid chem a while in a heap 
juice, co (weat rogether,take them and pick them from che ſal 
| and rotrenneſs : - then in long troughs, . with beerles for rhe pur- 
poſe, eruſh-and break chem alf ro maſh, rhen make a bagg of 
caorſe hair-cloath as ſquare as the preſs,and fill ic wich che cruſhe 
Crabs, / then pur ir into the preſs, and preſs it while any moi- 
ſture will drop forth, having. a clean veſſel underneath co re- 


1 7" _ ceivetheliquorz this done, tun icup in (weer » and 
'to-every pur half a dozen handfuls of Damask roſe 
- TART bung'ic yp; and'ſpend ic as yori ſhalf have 0cea-" 
| 


-—; Many othet preeryrſecrers there 'are belonging unto curious 
wns to 
pace + Houſ-mifes: bur none more neceffary chan cheſe alveady rehearſ- 
crets. ed, excepſuch as ſhall here#frer follow'in cheir proper places. 
_ Take of Orris fix ounces, of Damask Roſe leaves as much; of 
To make, | Marjoramand ſweerBafil'of each an ounce,ofCloves rwo ounces, 
ſweet powder - yellow Sanders rwo ounces,of Citron pils ſeven drams , of Lig» 
for baggs* rum Aloes one ounce, of Benjamin one ounce, of Storax one - 
ounce, of Musk one dram : bruiſe all theſe, and pur them intron 
bag of Silk or linnen, burfilk is the beſt; | 
- Take of Orris four ounces, of Gaflaminis one ounce, of Ciri 
half an ounce; of Roſe leaves'dried ewo handfuls, of dried Mat- 
joram 


—_—_ 
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joratn-one handtul,of Spike one handful, Cloves one ounce,Ben- To make 
amin and Rax of eachiryo ounces,of white Sanders,and yellow, iwecr baggy, 
of cach one ounces beat all thefe into a groſs powder,chen pur to 
it of Muska dram,of civet half a dram,and of Ambergreece half a 
dram; then pur them into a taffery bag avd uſe ir, 

Take of Bay-leaves one handfull, of red Roſes rwo handfuls,of 
Damask roſes three handfuls,of Lavender four handfuls, of Baſil 
one h1ndful, Marjotam two handfuls, of Camomile one Hiztidful, 
of the; young tops of ſweerBryer rwo handfuls,of DaridefianTan- 
ſey rwo handfuls, of els fix or ſevet ounces, of cloves jy,v 


and mace a groats worch: Pur all cheſe togerher in a portle of hew fmeer ware, 


Ale in cornes, for the fpace of three dayes, ſhaking ir every day 
theee-or ſour rimes, hen difbil ir the fourth day in a Seit with a 
concinmal ſoft fire, and after-iris diftilled., pur mrto ic a grain oc 
pe ms ditfeyLoergor i quate of Malwſehfimpt 
 Take'n AM, 85,07 2 quart mſey timply, A very Rare 
one hand of Marjoram * of Baſil 25 thuch , of Leedidder four nad plate 
handfuls , / Bay-[6:ves one good bandful , Damask Roſe leaves Pamazk- 
four handfule, and/2s many of Red*, the prels of fix Otanges , *** 
or,for want of one handful of che render leaves of Wall- | 
Nur-trees, of Benjimih half at! ounce,of Calamus Aromaricus as 
mich; of 'Camphire fout drams, of Cloves one ourice , of Bilda- 
mum half an ounce;zchen cake a pottle of Running warer,and pur 
in all cheſe ſpices bruiſed into your water and Malmſey togerhor, 
ina cloſe Ropr pot With a good handful of ppm" and 
ler them Rand for the ſpae&'of fix dayes : Then diftil ic with a ſoft 
Fire : Ther ſer ic in che Sun fixteendayes, wich four” grains of 
musk bruiſed. This quantity wilt make chree: quarts of water, 
Probatum eſt. We sf | 
: Take and brew very firong Ale ,, then rake haſt i dozen Gal- To mike the 
lonsof rhe firſt running, and ſer it abroad co cool ; and whey ir beſt vinegar. 
is co'd put yeſt into it, and head ir very frongly' then puric up 
ins firkin, and diftit ic in che Sar, then rake fotir or five hand 
fuls:of beans , and parch' them in#pan cil rhey burſt : Then 
pur them , as hor as you can, into the Firkin., and top ic wich 


« ltcke ly about the bang-boſe-; then cake handful of 
in 5 chen; take 2 quantity of 
in wy es ke Fin) an 

: 


14 


clean Rye-Leavenand: 
bitberies, and bruiſe 


_ 4 
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2004 handful of Salc, and ler chem lyeand work in the Sun from 
May till A#gu/t;chen having cheic full ttrengrh,take Roſe leaves 
and clip the white ends.off,. and let chem drye in che Sun; chen 
rake Elder- flowers, and pick-chem and dry them in the Sun,and 
when they are drye pur them in baggs, and keeprhem alle 
Wimbrahen rake a pottle a and draw forth a portle our ofthe 
ferkin inco the potcle, and put a handful of che red Roſe-leaves, 
and anacher of che Elder flowers inco the portle,and chen hang ic 
in che. Sun where you may occupy the ſame,and when ic is 
rake our all che leaves. and fill ir again as you did before. 

' Take Angelica Water,and Roſe-water,and pur into rhem the 
powder of Cloves, Amber \ RY WE A IR 27. 
jamin and Calamus Aromarticus:boyl theſe cill half be conſumed: 
rhen ſtrain ic,and pur your Gloves chereinzrhen hang cheminche 
Sun to dry,and curn them ofcen: and thus three times, wet then 
anddry them again: or otherwiſe,take Roſe-water and wer 'ygur 
Gloves therein, then hang chem up cill chey be almoſt dry; then 
rake balf an ounce of Benjamin,and grind it with the Oyl of Al 
monds, and rub ir 0a the Gloves , ill ic be almoſt dryed in : 
rhen cake Fphent |. conghatinrmagl yas and ewenty grains of 
Musk, and grind DOR yh oyl of Almonds,and ſo rub 
ic on the Gloves,and then hang them up to drye, or let chemdry: 
in.your boſome,and ſo afreruſe.cthem ar your pleaſure. . 


he ordering peſery ek being i ali fontef by 
T he. ordering, Ins, ng of all-ſorts of Wints : and: 
's oo of She ping ſweet Wines. , ' | 


| | Do not. aflume to my ſelf this Knowledge, of the Vinenets 
'.* fecrers, but I ingenuouſly confeſs ,- that one profeſt xkilful in' 
the Trade , having rudely written , and more rudely diſcloſed: 
this ſecret, and preferring it co the Srationer , it-came ro me 
to be publiſhed, which I haye done,knowine thar ir is neceſſary, 

Ke. 4 | | 
Ic-is neceflary that. our .Engliſh. Houſwife be skilful in the 
eleRion,, preſerving ,, and curing. of: all ſorts. of Wines , \be» 
cabſe chey b 2A þ. ina uyder., ber. bands , and by the leafh' 
neg- 


WW 4 a 
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muſt turn che Husband ro much loſs: cherefore ro ſpeak 
firftof the eleionof .ſweer Wines , ſhe: muſt be careful that ber 
Malmſeys be full Wines , pleaſant , well hewed .and fine : Thar 
Bait ard be fac, andiif it be cawney it Skils nor ; -for'the rawney 
Baſtards be alwayes the ſweereſt,* Muskadine muſt- be greac , 
pleaſanr, and ſtrong, with a ſweet ſcene, and wich Amber-colour. 
Sack if it be Seres ( as ic would be) you (hall know it by che mark 
of a cork burned on one fide of the bung, and chey be ever full gage, 
--— areas Sacks , and the longer they lie. the berrer chey 


Take a pleaſant Buer of Malmſey, and-draw it our a quar 
ter and more , chen fill ir up wich fat Baſtard , within ei 
Gallons or thereabours , and parel ic with ſix Eggs, yolks and. all 
- one handfull' of bay-ſalr and a pine of Condunt warer to 
parel g and. if, the Wine be of bigh colour , pur inchreegallons 
of new milk , bur skumm off che Cream firſt, and. bear ic well : 
or otherwiſe if you have: 4.,good- Butt of Malmſey , anda good 
Pipe of Bet rd,you muſt cake ſome —_—_— raw 
Grey gulioge of Malmſc., and as many of Ba ard , and beac 
chem all well cogerher, and when you-haye ſodohe,; rake a quar= 


er of a- pound of Ginger ,-avd bruiſe it, and pur'ir 4nco your veſ-, - 


ſel.,.chen fill- ic up. with dalmſeg. and Baferd::. Or" oxherwiſe 
chus, If you have a pleaſant Burr of Malmſey, which is called- 
Ralr-mow , - you may draw. our of it forry: Gallons:z' and if your 


Baſtard be very faine, ehemathirty Gallons: of it will ſerve romake- - _. 


of ,new-milk, and, bear ir ,, 


ic pleaſant :- Then take-/ four 
cwelve gallons of full and chen' 


and pur it intgit when. Jackerh bf 
| mo Bv0e> | 

Take an ounce 'of 
each as much , one | handful of Savory , ler all cheſe be blen- 
ded, -and bruiſed cogether , and ſow chem cloſe in adage, and 
take half a pint of Damask-water , and _lay ver 
mee: 8..ct{\4/NED p61 "it, han, Jour LT if it fine 
aive 45a, parel ,. and cher; fill -ic np , and ler ic lye cill ic 
fine. : -- or {elſe chus ,, . take - Coriander . Roors a penny- 
worth ;.. one - poand., of, Anniſeeds -, one; penny - worth in; 
Ginger ,- bruiſe .chom- cogther , and pur chem-inco 2 bagg as be-. 
tore , and make your bagg:long and-/ſmall , thac ir go. in and. 


out 
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every &ive 4 flaves, 
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Corianders of bay-Salr y. of Cloves », of How to fliver. © | 
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out” ar the bung-hole ,, and when you do- put itin , faſten ir 
with'srhread: at the bung ; . chen take # -pine of the ftrongeſt 
Damask-warer , and 'warm - jc ike warm, -rhen''pur 
it -inco the 'Butc -, and then Atop ' ic "cloſe for ro 'of -rhree 
_ teaſt';;" and chen ,” if yon pleaſe , you” may ſer ir a- 

. | | 
Take ſeven whires of new laid Eggs , cwo handfulls' of Bay. 
lair; and bear-them well rogerher /,/ and ' pur therein a pint! of 
'- when it comes Sgck of more,” and bear them rill 'rhey be as ſhore as Snow; 
- new, to be finechen over-draw the Butt ſeven or cight Gallons , and bear rhe 
in rwenry four taring and flirr the Lees, and then pur in the patel', and 
hours. | beariir , «ard fill-ir- up, and flop ic cloſe , anddraw it of rhe mor- : 


- To make* * * \ Drawout ofa Pipe of Ba/Fard ren Caltons ; andput'toit five 
white baſtard. Gajlons of new Milk, 2nd vkimm it 25 before ; and all to bear 
wich the parel of cight whites of 'Egos, arid tandfull 6f Biy-ſalr, 
and a pinc of C "water '; and it will be white and fine in 
he motning, | Buc"if you will make very fine Bafterd \ ike 
a Whire-wine H ,. and pur our the Lees, and wth it 
clean, and fil-ie" z and half a'quareer- "and par it o'er 
Galtons of 'new-Milk ;- and''bett ic well 'with the' whites+of fix 
Fees and fill it up wich White. wine arid Sac; and it will be white 
ary ne, EY, 1O 117} TEE p | * 
i» "'Tike two Gallons of the beft FFoned” Honey, and ewo Gallons 
hy white-Wine ,” and- boyl'thetn in a Fair Pann; srumim ir clean; 
eager. 


; 
- 
= 

_ 


nd" totch it thor , after draw it" ar your plea- 
ſures** © | 5 IS R- De ” if 2x0 
To make ba- Tf your Baftond Befir andgoot draw otic fofty' Gallons ,, thei 
ſtard white, yo 
and to rid a« Sac 
way Laggs, 


Yes Well 3 ad « {6;''thar it #i2y lack fifeeen Gaflons) __ 
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caretie thus 3 cake the whites only'of ren Eggs, "and bear 
them in a fair Tray with Bay-ſa/t and Condwit-Water'; then 
ic incorhe Pipe and bear" ir well; and ſofitl ir up , and ler 


ic and open all nighr 3 and if andy Sag th; white , - 
che ſame 


you muſt on the morrow ſtop ir loſt ;- and ro 

drink lixe Ofſey, give it this fliver: Take a'pound '6f Ann - 
ſted} , rrro pence in Cortanders , ryopence in Ginger , rwo 
in Clover 7 rwo pence in Grains, rwo in long 
Pepper , and treo pence in Licoras 3' bruiſe. alke ether : 
hen make ewo baggs of linmen cloach ©,-10hg "and fmall-; and 
' pur yout ſpices into chem, and pur them/into'rhe Pipe ze the 
bung , making rhem faſt chere with a chread,rharir' may fink inco 
the Wine , then flop ir cloſe; and in twodayes you may broach 


1:Tike and draw him from his Lees , if he have any, atid pur , \ fol 
the Wine into a Afainſey Burr to the Lees of Aſainsſeyythen put baſtard if it 
ro the Baſtard thac is in che ——_ But, nigh three Gallons prick. 


of the beſt or of a freſh 'tap, chen filt him up with Ba- 
#urd or Malmſey , of Cute, if ybu will { chetraparet it thus: 
Firſt, Pavel hins, and bear him -with a faff, dnd' then taht the 


whites of four new lad Eggr , and beat” thims with a handful of = 


ſale til it be as ſhort as Moſs, and then put a pitt of runininf wa- 

ter therein, and ſo fill the Pipe up full, and lay a lirtle' fone on 

the bung, axd ſet it abroach within four and'twemy hours, if you 
1 V7 'F # ) £ 


Sack char will not be drink +» for che Sark' ſorhe cmp= 


-_— Pipe , and' draw 'ic more Than talf- 'full'of Sack ©: - 
t 


fill ic up with Malmſey , and when your Bur is full with- 
in'a licele, pur into ic three Gallons of SpanſÞ Cree; the beft thac 
you can ger, therybear ir! well ; then take yoar Taſter;"and ſee 


chat ir be deep coloured; Then fill ic up” with Szck, and give it | 


aparel, and bearic well; che aparel is chis ::: Take che. yolks 
of ren Egys, / and beacthem in a cteay baſor! witty a hindfult of 
Bay-ſalt , and a quart of Condwit-Water, and beat them cogerher 


wich a lictle piece of B:rch, and beac ic cilt ic:be'as ſhofr as 


If you have a good Bur of Mulmſoy ,"and a: Burr two of \- 


ieagain, and then filtic op', nd chentxr day ic will be ready 


ro 
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co be drawn--; this aparel will ſerve both for, AMMnſcadine; Ba. 
ftard, and for Sack, "bf | The: 

To ſhift . If you -have Irwo principal Burcs of Afaimſcy, you may make 

malmſey, and three good; Bucrs, with your 'Laggs of- Clacer and Sack, if you. 

ro rid awayill puc two: Gallons of Red Wine in a Buct ,\ic will ſave the more 
hs Cure; then pur ewoor three gallons of Care , as you ſee cauſe; 
and.if ic. be Spamſþ-Cate , ryo gallons will go,further than 
ive ga lons of candy: Cate, bur the candy-Gwre, is more-riarural 
for the Maimſeox;: Alſo one Butt of good Aſalnſey , and a Butt 
of Sack thar har loſt his Colour ,will makerwo good Burrs of 
Malmſey ;\ with the more Cut e» and when you have fill'd 

Bucts wichin- rwelve gallons, then pur in'your Care , pear] bo: 
ball an hour and more : then pur in your - parel and ler -it 
e 
If Sack wane | EA, parel him as you did the Baſt#4, and order him as (hall 
ls eblout.” -* 1,» ſhewed you for the white Wine of Gaſcorgn with wick, and {0 

ſer him abroach. : wu 3 
For Sack that Tf your Sack have a irbng Lee or taſte, take a good ſweer Butt, 
is ewny. fair waſhed, and draw your Stck incoir,and make untoir ow 

k, 


a$-you do tothe Baſtard , and beat ir very well, .and ſo 
ie 2 gr mee ic be tawny,take chree gallons of new mil 
rain ir-clean, and pur ir into your Sack, then bear ir very well, 
A es B bh the Lees dd 
a fair empey Bucc with c in it, and draw your 
pw pn pe Sack into the ſame from his Lees fine : Then cake a pound'of- 
is brown, Rice-flower, as fine as youcan get , and four Grains of Caw- 
| phire,, and purit intothe Sack , and if it will nor fine , give 
ic 4-good parel, andbear ir well : chen Rtop ir , and ler it 
I , 


To eolourſack "If any of your Sacksor whice Wine have loſt their colour, . 

or any white take three Galtons of new milk , and rake away the Cream: 

A then over-draw your Wine five or ſix gallons , then pur in-yout 
milk , and bear it, than lay ie a fore-raree all nighc , and inthe 
þ rm: lay it up, and the nexr day ( if you will ) you may ſerir 
2 . ; 

If Alligant be Draw him out in freſh Lee, 'and rake chree or four Gallons 

grown hard. of Stoe> Honey, clarified, and being cool, pur-it in, andparelit 

wigh che' yolks of four Eggs , whices and' all ,- and bear it 
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well, and flkic up, and ſtop « cloſe , and it will be pleaſant and 


- muſt be full Gage, and ſound Wines, 
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ick as long as it 1$ in drawing. 


* 


.. Take three Gallons of white Honey, and-two Gallons of ror Alligane 


Red Wine , boyle chem -c 
dean, and lzt ic Randcill ic be fine and cold ; chen pur it in- 
co your Wpe, yer nothing bur che fineſt ; chen beac it well, -and 
fill ic up, and Rop ic cloſe, -and if your - Alligant be pleaſanc and 
ck will do- much good ; for chat one Pipe will rid away 


.c1vers, 


her in a fair: Pin, and'skime it thar is ſour, 


_ There are cwo-ſorcs of Rheniſh-wines, har is,. to ſay,"E/Fer- How to order 
twne, and Barabant ; the ElFertwne are thz beſt; you thall know Rhen' ſki 
ic by the Far, for ir 1s-double-bard, and double pinned-; th2'Ba- wines. 


rabant is nothing ſo good , and there is nor ſo much good to 
be done. wich them as with che other, If rhe Wines be-g60d 
aid pleaſanc ,, a Man miy rid away a Hogſhead or: ewo: of 
Whice-wine ; and this is the moſt-vantage a Man can have” by 
them :' And if it be lender, and hard, then take three or four 


Callons of Stone-honey, and clarifie it” clean ; -+rhen pur into © 
the Honey, four or five Gallons of the ſame* Wine, and then 


ler ir ſeer # great while,-and pur into ic rye pence in Cloves 
bruiſed, let chem ſeerh rogerher , for it will cake away the ſcenc 
of Honey ; and when'ic is ſodden, take ir off; and ſer it by, till ir 


be cho:ow cold; chen cake four Gallons of Milk; and order ir as © 


before, and then pue all ineo-your Wine, and all to bear ir,:and 


(if you cat ) role ir, for chat is the beſt way : then ſtopir cloſe, - 


and let ir lye, and that will make ir pleaſant, 


The Wines that be made in Burdeaxx, are called Gaſcorne ' Of ' whas 
Wine, and you ſhall know them by their Hazel-hoop , andrh:y Countrys 


The Wines of the High-countries, and which are called His 
country Wines, are made fome thirty or forty Miles beyond 
Blideawx, and they come nor down ſo ſoon as the ocher, for if 
they do, they are all forfeired ; and'you ſhall know'thenmever by 
cheir Hazel hoops, and the lengrh Gage licks, 


Then have you' Wines that be called Galloway, both in Pipes, - 


and Hogſheads, and be long, and lack rwo Ceſterns and a half 


in Gage, arid th2 Wines rhemſelves are high Coloured, Then 


there ate orher Wines, -which.are cilled White-wine of Argulle, 
very 


wines are by 
h their names, 
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Bag 70 very good Wine, and lacks little of gage, and that i: aiſoin 'F 
Pipes for the molt parr, and is quarter bound, Then there are 


Rochel wines, which are alſo im Pipes long and {lender + 
are very ſmall bedge Wines, ſharpin Taſte, and of . a 


ro 


complexion. Your Sacks are of Serezin S pony 
ler of Galicia and —_ your ſtrong Sacks are "rrp? L 


ſands of the Canes; and of Afallige, and your Muikadineand | 
dckuilgs are of many parts of ho. Greece, and ſome ' ſpecial 
Iflands 

Every Terſe is in deprh- che "middle of «che knee”? in the 


midſt 
The depth of every Hogſhead is che fourth prick abovethe 
knor. 
The depth of evety Puncheon is che fourch prick next to the 
R_ 
Nores of ga- © The me of every: Sack-But is the four prick nexc to the put- 


ging cheon 
oyles, and li- The depth of the half Hogſhead i is at che loweſt notch, and ac- 
AG counted one. 
The depth of che half Terſe isat the ſecond noech, ardi i$ 2C- 
counted two. 4 
Wenn pn the balf Hogſhead and half Pipe, is at the third 
ounced three; 
| were arr of - che halt Bur is at the fourrh notch, and i Is 4c- 
.counced four, 


. 
- 1 [1 


De 


/ 


2;: The balf Seftern lacketh thus. 


3- The whole Seftern lacketb thus- 


4- The Sefier and half lag. 


5. The two Sefterns thus, 


6.The two ant balf Sefterns thus. 


mo—ro_— 


coine wines. 


his colour. 


120 
The contents ' A Bur of Malmſey, if he be full g1ge, is one hundred and 
of all manner cyyenty/ fat gallons. by 
| ant ren allons, 
eos pl An obe Tun istwo hundred and fifty two gallons. Every / 
Wins, and © cefien egallons. ** * ALRP 
[6, E 


for twelve pence a gallon, the Tun is twelve pound, 
rwelve tt 25. 
Atid Malmſey and Rheniſh-wine at ten pence the gillonK the 
un cen. pound. 


'E che gallon, is the Tun eight pounds. 
Six the gallon, is the Tun ſix poands. 
F; ce che gallon, is che Tun five pounds. 


r pznce.the gallon, is the Tun fogr pounds. | 
No Gaſcoine Wine, there goeth four Hogſheads to # 
Tun, udever Hogſhead is ſixty rhree gallons ; the rwo Ho 
heads one hundred ewenty fix gallons z and four Hogſheads are 
two hundred fifty rwo gallons ; and if youſell for eight pence 
the gallop, you ſhall make of the Tun eig nds, and ſo forth : 


Look how many penceche- gallons are, andſo many pounds the 


Tun Is.” 

Nuw-4or Byſtard, ic is the ſame Rate, bur ir lackerh of gage 
two Seſttros-and a half, or three at a Pipz , and then you muſt 
abate,fix gallons of the price, and ſo in all ocher Wines. 


To chuſe Gaf- !"See.ghat in your choice of Gaſcoine Wines , you obſerve, 


thax yd -wines be fair Coloured, and bright as a | 

not ge: ethyſt ; for though ic may ſhew ftrengrh, yer 

W ite : Alſo ler it be ſweer as a Roſe or a Violet, and 
cale ler ic 


in any be ſhore; for if it be long, then in no caſe meddle 
withygs.. "> | 

Far. your. Whire-wines ,- ſee they be ſweer and pleaſant at 

_ the"Nofe;” very ſhorr, clear and bright , and quick in the 


Taſte x; | 
ques p for your Red-Wine, provided that they be deep Colet- 
hs 


Jealanr, long, and ſweer, and if in chem or Claret-wine 
aulc bf_colour, there are remedies enow to amend and 
repaix them, - 


by _ remedy If your-Clarer-wine be faint , and have loſt his colour, 
Cr log en take afreſh Hogſhead with his freſh Lees, which was very 


good Wine, and dray your Wine into the ſame ; rhen flop . 
| ie 
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_ - ir3 then draw five or fixgallons of wine, and pur your milk incq loſt his colour. 
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it cloſe and righr , and lay ic a fore-take for two or three dayes 
that the Lees may. run through ir ; then lay ic upritl ir be fine , 
and if che colour be not perfic , draw it intoa Red Wine Hogſ- 
head, that is new drawn with the Lees , and that will colour of 
himſelf , and make him ſtrong: or take a pound of Tournſoll 
or ewo,and bear it with a gallon or two of wine, and ler ic lye 
a day or ewo ; then pur ic into your Hogshead, draw your Wine 
again, and wash your cloths ; then lye 1t a fore-rake all nighr, 
and roll ir.on the morrow ; chen lay ir up,and icwill have a perfic - 
colour. 

-And if your Claret Wine have loſt his colour , rake a periny 
worth of Damſens, or elſe black bulleſles, as youſce cauſe ; and 
ftew them-wich ſome Red wine of the d colour, and make 
rhercof a pound or two of firrup, and pur it into a clean glaſs-, 
and after inro the hogshead of Claret wine ; and the ſame you 
may likewiſe do untored Wine if you pleaſe, | 
 ifthe Wine have any renin es rake a Fogtead fora white ine 
if t ine have an in it,take to a ſo 

2s you incend to nn, » our! of the ſaid milk , and a handful _  — 
of Rice beaten very well , and a lictle Salc ; and lay him a fore» 
take all nigh ., and'on che morning lay him upagain, and ſerie 
"_ in any wiſe the next wine youſpend, foric will not laſt 

ong. . 
Take three Gallons of new milk,and take away the Cream off R——_ 


the Hogſhead, and bear it exceeding well, then fill ir up, bur be- 
fore you fill ic up, if you can roll ic ; and if it be long and ſmall, 
rake half a pound of Roch Allom, finely beaten inco powder,and 
pur into the veſſel,and ler ic lye. A for 

Takeand draw it into new Lees of the own nature , adi 
take a dozen of new pippins, and pare them , and cake away drinks foub 
the cores, and then put them in , and if that will not ſerve, 
take a handfull of che Oak of Jeruſalem, and Ramp ir, then pur 
it into: your Wine, and bear it excceding well , and it yill not 
ney” an bur alſo make ic have a cenc ar 

e 


| If your red wine drink faint, then rake a Hogſhead that Al- 
lecant bach beep inch che Lee allo anddrawy your Wine in- 


co 
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toit, and chat will:refrefh ir well , and make<he wine well e. | 
loured z or otherwiſe, draw it cloſe to freſh Lees, and thar wilt F 
cover it again,and putro it three or four handfuls of Alleganr,and- 
turn ir on his lees. 9 
1f your Red wine lack colour, then take our four gallons, ind . F 
in four gallons of Alleganc,and turn him on his lees, and they 'F- 
ir-up,and his colour will return and be fair, - + | | 
Take a good Bucroof Malmſey , and over-draw it a quartervt . 
more, and fill him up wich fat Bafſtard,and wich. Cure a gallon and 
| more, then parel him as you<did your Malmſey, * © ©, 
s - You ſhall in all @ncs dreſs him , I did dreſs you Sack 
CONIy or Whire-Wine in che like caſe , and parrel him, and then 
["& his colour, & bi abroach; * And chus much couching Wines of all 
| ſorts, andthe true uſe and ordering of them ſo far forrh as be. 
longeth co the knowledge and profit of our Engliſh Houſe. 


wife. 


CHAP.V. 


Of teal, Hemp, Flax, and Clath, and diing of Colewt, of 
| eachſrocral ſubſtance, with all the (rmlodgy" a7 
belonging thereto, XY 


Ur Engliſh Houſ-wife , afrer her knowledge of preſer- 
ving and feeding her Family, muft learn alſo how, our - - 
of her own indeavours ,. ſhe ought ro cloath chem raly 
and inwardly : outwardly, for defence from the cold, and comes 
lineſs to the perſon ; and inwardly, for cleanlinefs and neatnels 
of the. skin , whereby it maybe kepr from rhe filth of ſweat or 
vermine ; the fir of woollen cloarh , che latter of fin» 
: To ſpeak ren firſt ofche making of Woollen cloth, it isthe 
Of maki9s office of a Hucbindman' ar the ſheering of his ſheep, to beflow a 
wegllen ©otD, [on the Houſe-wife fuch 2 comperent proportion of wool, 
as ſhalt be convenient for the cloathing of his Family', which _ 
Wool,/as ſoon as (he have received ir, ſhe ſhall open , and with © 
a pair:of ſheers , { the fleeces tying as ir were whole before a) 


x& 


F the Ghallcur away all the coorſe locks, pirch, brands, tard-locks, 


—- 
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T  . and other felcrings, and lay chem by themſelves for coorſe 
+ - Corerlids, or che like ; rherr the reſt, ſo cleanſed, ſhe ſhall 
FF break incopieces , and toaſe it every lock by lock, that is, wich 
| Serbands open, and ſo divide the wool, as not any part thereof 
'-  befelcred or cloſe rogerher,, but all open and looſe ; rhen {6 
wrch of che Wool as ſhe intends to ſpin white , ſhe ſhall put 
byir ſelf, andche reſt which ſhe incends co pur into Colours, 
ſhall weigh up, and divide into ſeveral quantities, accorg- 
ing co the proportion of the Web which ſhe incendsro mike , 
nd put every one of them into particular 0a8gs , made of ner- 
' ting, wichcallies, or hr ws nn of wood fixed unto then, wich 
privy marks chereon , for the weight , the colour , and 
the Knowledpe of the ſame Wool, when the firſt colobr 1s al- 
tered : This done, ſhe ſhall.if ſhe pleaſe,ſend rhem' unco the 
Dyers, to be died afrer her own fancy yer, for as much as I would _ » 
not have our Engliſh Houſe-Wife ignorant in anything meer for 
ber Knowledge, I will ſhew her here, before I proceed any fur- 
ery 05 oh ſhall die her Wool her ſelf, intro any colonr meer 
.- Firſt , then, ro dye wool black , you ſhall rake rwo pound of 7, 
Galle, and brollz them, chenrake ba{fo much of che beft green , . mel | 
Coperas, and boyl them both rogerher in two Gallons of running 
water: then ſhall you pur your wool therein,and boyt ir; ſo done, 
take ir forth and dry ir. ts 
" If you will dye your wool of a-brighe hair colout ; firſt boyl T9 aye wool 
your wool in: Allom and Warer,chen take it forch,ani when it-1s of a hair c6- 
cold,rake Chamber-lye,and Chimney-ſoor, and mixing chem to- lour. 
gerher wellzboyl your wool again rherein, and tir ic exceedingly 
oy abour,then cake ir forth,and lay it where it may conveniently 


ry. 

If you wilf dye your wool into a perfet Red colour , ſet on To dye wool 
a pan full of water; when ir is hor , pur ina peck of wheat bran , red. 
and1ler ic boyl a litrle , then pur icinroa Tub, and pur twice as 
- rare _ unto By = ler ir Rand unrill it be g mo 

: having done lo, t | you pur co ren pounds of wool, 
a pound. of Allom ; then hear dan ye again , and pur in 
your Alom , and ſofoon a$ic ism:lted , pu ein your U_ 
* & $ afh 


” 
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and ler ir boyl the ſpace of an hour, then cake it again, and 
ſer on more bran and water. . b 
Thenake a pound of Madder , and. pur in- your Madder,, 
: when the Liquor is hot'': When che Madder is broken, put in 
2 the wool and open it, and when.it commerh ro be very hor, then 


Rit it with a aff, and then take ic out, and waſh it wichfair © 


water ; then ſer on the pan again with fair water, and then r:ke 
a pound of Saradine Buck, and pur ir therein , and let it 
che ſpace of an Egg ſeerhing ; then put in the wool , and 
ic chree or four rimes abour,, and open ir well, and afrerdry 


it. 
» | To dye wool blue; rake good tore of chamberlye, and ſex 
it on the fire, chen rake half a of blue Neale, Byſe,or In- 


dico, and beat. ir ſmall in-a Morrer, - and chen. put it \incothe 


: Tod rrp pr onptg ITY chem 
| odye wool ofa oury T2 -beac 
Todyea pukey, 1s Morter, chem inco fair ſeerhi -water , and 
MENLREIEE oath cherein , and boyl chem rhe ſpace of 
te fume Lique hen para your wool again. and lng 
eſameLi | in your wool again , 
ack I Tere en its Cnetas 
Tsdyea Cits. if you will dye your of a Ci onr. , Whi 
Fer is a very good colour z you ſhall pyr-your. Red wool into your 
=_ Liquor ; and. then ic will fail leſs robe of a Cinder co- 
our. 


: If you. will dye..your wool cicher gfeen or yellow, chen' 
Ta dve green boyl your Wood-ward' ina fair water, than pur in woot 
kh 3 ag or Cloach ng +» 


all this with one Liquor , provided that each be firſt 
Allom. 


When you have.chus dyed your -wool ,. into choſe ſeveral 
colours, meer for 4 2” 2 and havealſo dryed ic wellz . 


then you ſhall cake ic forth , and coaſe it over again 2s you 
did before, -for the firſt coafing was ro make it receive the 


CO 
lour or dye z this ſecond is to receive the ol , and make it fic , 


for ſpinning,; which as ſoon as you have done , you ſhall mix 
your. colours rogerher : wherein you are to noce that che belt 


Book: 3; 


, and the wool which you pur in whice, will be yel» 
low , and chat wool which you pur in blue, will be and 
Nogledin 


y 


k « ” 
— 
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medly is that which is compounded 'of two colours only,as alight 
colour and a dark: for to have more is bur confuſion, and breeds 
no pleaſure bur diftraRion to the fight - therefore for the propor- 
rions of your mixcures, you ſhz1l ever takerwo parts of the dar- 
ker colour,and bur a third part of the lighe. As,for exatnple,your 
web. contains twelve pound, and the colours are red and green : 
you ſhall chen cake eight pound of the green wool, and bur four 
pound of the red ; and ſoof any other colours where there is 


difference in brightneſs. 


Bur if it be ſo that you would needs have your cleth of rhtee chiee colours, 


Colours , as of t wo dark and one light , or ewo light and one 
dark : As thus, if you will have Crimſon |, Yellow ,. and Puke : 
you ſhall rake of che Crimſon and Yellow ofeach two pound , 
and of the Puke eight pound , for this is two lighe colours to 
one dark; bur if you will cake a Puke, a Green, and an Orange 
rawny, Which isewo dark , and one light , then you ſhall cake 
of the Puke andgreen , and the Or cawny , of each a like 
quantity z that 18 roſay , of either four pounds, When you 
haye, equally divided your -portions ; then you ſhall ſpread 
upon the ground a ſheet, and upon the ſame firſt laya thin 


lair or bed.of your darker colour , all of one eaven thickneſs , 


rhen upon the Ta a, lay another much ner to 
brighter 1 ing ſo near as you gueſs it , hardly half 
ſo much yer Bru, chen cover it hou DU lair 
of the fad color or colours again ; chen upon it another of 
the brighe again : And thus lay lair upon lair cill all your 
wool be ſpread , then beginning at. oneend co roll up'Tound 
.and hard rogecher the whole bed of wool ; andchen cauſing 
. one to kneel hard upon che roll, thar it may not ſtir nor open, 
with your hands coaſe and pull our all the wool in ſmall pieces ; 
And then taking a pair of Stock-cards ſharp and large , and 
bound faſt co a form , or ſuch like rhing, on the ſame you}ſhall 
Comb and Card all over. the Wool , till you ſee.ir perfeAly 
and undiftinaly mixed together , and 'that indeed it is be- 
com? one entire colour of divers, without ſpat, or undivided 
locks or knots ;. in which doing you ſhall be very carefull and 
heedful with your eye ; . and if you find any hard kno or other 
felcer inthe Wool, which will not open , though ir be never ſo 
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(mall, yer you ſhall pick ir our, and open ir, or elſe being anyo. } 
cher Pale, £aR it es for it is che eatef Artin Houle-Wite i 
ry to mix theſe Wools atighr , and co tnake the Clorh wichour 

Your Wool beingthus mixed perfe&ly rogerher , you hall 
chen Oyl it, or, as the plain Houſe-wife cearms it , greaſe ir, 
in this manner : being laid in a round flac bed, you ſhall take of 
the beſt Rape Oyl, or for want thereof, eicher well clarified 
Gooſe-greaſe , or Swines-greaſe , and having melred ir, with 
your hand ſprinkle it all over” your wool , and work it very 
well into” the ſame : then turn your wool about, anddeas 
much on the other fide ,. rill you have Oyled all rhe Wool over, 
and that there is not alock which is not moiſtned with the 
ſame. | 

Now, for as much as if you ſhall put roo much oyl upon the 
Wool , you may thereby do great hurt co the Web , and mike _ 
that the thread will not draw , but fall -inro many pieces , you 
ſhall therefore be ſure,ac the firſt, co giveic lirrle _ ; and- 
raking ſome thereof , prove ic upon the Wheel ': And if you ſee 
ir draw dry,and breaketh;then you ary put Bore oyl unto irs bur 
if ic draw well,then ro keep ir there without any alceration, Bur 
becauſe you ſhall be a little more certain in the rruth of your 
portions, you ſhall know , that three pounds of greaſe* or Oyl, 
will ſufficiently anoint or greaſe'ten pounds of Wool ; and 
ſ  —— to that proportiony you may oyl what quantity you - 
will. , 

After your Wool is oyl'd and anoinred thus , 'you ſhalſ chen- 
tum ic, Which is, you ſhall pur ic forth as you did before when © 
you mix& ir , 'and card ir over again upon your Stock cards: 
and then thoſe Cardings which you frike off, are called tum- 
mings,which you ſhalf lay by,rill ic cope to a ſpinning, There be 
fome Houſ-wifes which oyl it as cheymix it , and ſprinkle every 
layr astheylayir, and work the oyl inro ic, and then rouling - 
up as before ſaid, pull it our and rum ir ; ſo thar chen it goethbur 
once over the Stock-cards, which/is'not amiſs ; yet the otheris 
more certain,through ſomewhat painful. | | 


OE Afcer your wool is chus mixed , anne , and cummed, = 
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I M_ 


of 


{ball chen ſpinn ir upon great Wool-wheels", according tothe 
order of good Houſewifery : the ations whereof muſt be gor 
by praRice, and not relation ; only this , you ſhall be careful 
ro. draw. your thread according to. the nature and goodneſs 
r Wool , nor according to your particular dehfire ; for 


if you draw a fine chread , from a. wool which is of a coarſe 


ic wilt want ſubftance when ir comes to the Walk-mil, 


or either chere beat in pieces,or not being able ro bed, and cover 


the threads well, be a.cloth_ of a very ſhorr laſting, 
if you draw a coorſe thread from a Wool of a 


So likewiſe 
Staple, ic 


will chen ſo much over chick , that you muſt eicher cake away 


part of che ſubſtance of your wool in flocks; or elſe ler 


the cloath wear caorſe and high,tathe diſgrace of the good Houſ- _ 
wifery , and loſs of muchcloath , which elſe might have been 


ſaved. 


Now for the- diverfities of ſpinning , although our ordinary 
Engliſh Houſ-wife. make none ar all , "bur 4 every thread 


alike,yer the betcer experienc'd make ewo 
bs dg er EG. : the one they call warp, the ocher wett 3 


thanner of ſpinnings, 


or elſe wooff: Warp is'ſpun cloſe , round and bard twiſted , 


ing ſtrong and well ſmooched. e it runs through the (lcies, 
eb urech che frerting and bearing of the beam ; the weft 
is ſpun open, looſe , hollow, and buc half cwiſted, neither ſmoo- 


thed with the hand,nor made of any great ftrengh,b 
croflech the warp , withour any violent firaning , and. 
of-che ſofrneſs r | 
ſo well, thac a 


perfeR cloth : 


= 


cloſer, and covereth 


ſome 


becauſe ic only 


dem 


ing in the mill, bringerh ir co 2 
d it leſs ſubRancia) chan che 


web, which is all of ewifted yarn , yet experience finds they are 
deceived, and char this open weft keeps the. cloth longer from 


freccing and weafing., 
Afcer che ſpinning 


fg 


of your wool,ſome Houſewifes uſe to wind Winding of 


itfrom the broch into round clews for more eaſe in the warping, Wookn yarn, 
bur it is a labour may very well be ſaved , and you may as well 
warp it from the broch as from che clew, as long as you know the 
certain weight ,for by 
ner of cloth walking, 


that only youare co be direQed in all man- 


K 4 


Now 
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'Of warping * Now, as touching the warping of cloth, which is both the 
cloth. Skill and a&ion ofthe Weaver, yer muſt nor eur Enghih Houſe. 
wife be ignoranc therein, .but though the doing of the thing bz 

nor proper unto her, yer what is done muſt nor be beyond her 

Knowledge , both to bridle , the fal{hood of unconſcionable 

Workmen, and for her own fatisfation, when ſhe is rid of the 

doubt sf another's evil doing. Ir isneceſſary then rhat ſhe firſt 

caſt, by the weighr of her Wool, ro know to how my yards of 

cloth the Web will ariſe, for if the wool be of a reaſonable good 

aple,and well ſpun , it will run yard and'poand , bar if ir be 

coorſe, it Will not run ſo much. | 

Now, in your watping alſo, you muſt look how many pounds 

you lay in your warp, and ſo many you moſt neceſſarily preſerve 

for your weft: For Houſ-wifes ſay the belt cloth is made of eaven 

and eaven ; for todrive ir to greater advantage is hurrfull roche 

cloth, There*be other obſervarions in the warping of cloth; 

as to number your Porruſſes , and how many goes to a Yard :: 

ro took to rhe cloſeneſs and filling of the ſleie , and ſach like, 
which ſometimes hold , and ſometimes fail , according to the- 

art of the workman ; and therefore I will nor ftand much upen 

chem,bur refer che Houſewife to rhe inftrution of her own expe- 

rience. 

: _. Now after your cloth is chus warped , and delivered up in- 
ct alting ro the hands of the Weaver , rhe Houſe-wife-hath finiſhe is la- 
and dreſſing ir bour ; for inthe Weaving , walking, and dreſſing thereof, ſhe 

cin challenge” yo properry more than co. entreart them ſeve- 
rally co diſcharge their dutje , wirh a good conſcience z - that 
is to ſay, that the Weavers weave cloſe, firong ; and true”, 
chart the Walker or Fuller mill ic catefully , and look" 
well ro his ſcouring earth , for fear of beating holes into the 
Cloth ; and thar the Cloth-worker , or Sheer-man , burle and: 
dreſs it ſufficiently , neicher Cutring the Wool roo” unreaſo- 
nable high, whereby the cloath may not wear rough , nor too 
low, left ir appear rhred-bare ere ir come our of the hands of the 


Ta l 7 Y « _ ; , 
| Fits things fore warn'd and performed ,'' che- cloth is'then- _ 
Otlingen ©* be uſed ar your pleaſure. C0190 
eloth, The next thing cothis , which our Engliſh Houſewife _ 
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be $kilful in, is che making of all ſort of Linnen cloth , -whe- 
ther it be.of Hemp or Flax ; for , from thoſe two only is the 
molt principal cloth derived and made, both in this and in other 
Nations. 
And firſt, rouching the Soil ficreſt to ſow Hemp upon; it The ground 
muſt be a rich mingled earth of Clay and Sand, or Clay ,” and beft to ſow 
; Gravel, well cempered z and of theſe the beſt ſerverh beſt for thax Hewp on 
| - purpoſe ; forthe ſimple Clay, or the ſimple Sang, are norhing | 
ſo good ; for the firſt is too rough, too rich, and tos heavy , 
ingerh forth. all Bun, andno Rind the other is roo barren, 
T _ too hot, andtoo light, and bringech forth ſuch ſlender” wi- | 
chered. increaſe , chat. it is nothing near worth the labour, 
Briefly rhen, the beſt earrhis rhe mixc ground, which che Hus- 
bandman calls rhe red hazle ground , being well ordered and 
manur'd ; and of this earth a principal place to ſow Hem 
on, is in old Stack-yards , or other places kepr in the Winte 
time for the lair of Sheep or Cartel, when your ground is ei- 
'F - cher ſcarce, or formerly not imployed co that purpoſe j- but 
' if it be where the ground is plenty , and only uſed thereun- 
to, 48-in Holland, in Lincolnſhire, the Ile of Arom, and ſuch 
like places, chen che cuſtom of the Country will make you 
expert © therein : There beſome that preſerve the ends of 
their Corn-lands, which but upon graſs , to ſow Hemp or Flax 
thereon, and for that purpoſe will manure ic well wich ſheep ; 
. for whereas Corn which butrerh. on graſs hads, where Cattle 
are ceathered, is commonly deftroyed, and no profic ifluing from 
2 good parr thereof ; by this means, that which is ſown will be 
more4afe and plentiful, and that which was deftroyed,will bear a 
commodity of better value, 
Now, for the tillage or ordering of the ground where- you The ay 


ſow. Hemp,or Flax , ic would in all points be like that where the 
you ſow Barley ,-er at the leaſt as ofren broke up, as you do 
when you ſow Fallow whear , which is thrice atleaſt ; ex- 
cept ir bz ſome mellow and ripe mould , as ſtack»yards , 
and uſual Hemp Lands be , and then twice breaking up is fuf- 
ficient : that is co (ay , abour the latter end of Febrwary, and 
_ the latter end of April, at whichtime you ſhall ſow ir : and 
herein 


F »H# * _ — 
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herein ir isco be nored,, that you mult ſow it reaſonable chick 
with good ſound and perfe& ſeed , of which the ſmootheſt, 
roundeſt, and brighcett, wich leaſt duſt in ic, is beſt : you muſt 
not lay it too deep in the earth : bur you muſt cover it cloſe, 
lighc, and wichſo fine a mpuld as you can poſhble break with 
your harrows, clotting beetles , ar fleighting : Then, cill you 
ſee it appear above the earch, you muſt have ir exceedingly care» 
fully rended, eſpecially an hour or two before the Sun riſe, and 
as much before ics ſec ; for birds and other vermine , will other-_ - 
wiſe "2g the ſeed our of the earth, and ſo deceive you of your 
-ofic 


4 nnry. 4 Pp Now for the'weeding of Hemp , you may ſave the labour, 

__ an” becauſe it is naturally of ic ſelf ſwift of growth, rough, and 
yenemous to any thing that. grows under ir , and will ſooner 
of ics own accord deſtroy thoſe unwholſpme weeds , chan by 
yout labour, . But for your Flax or Line , which is a great deal 
more cender , and of harder increaſe, you ſhall, as occafion ſer- 
veth, weed ir,and crim it,eſpecially if the weeds over-grow ic,but 
not otherwiſe ; for it ir once get aboye che weeds , then it will 

The pulling "Touching the pulling of Hemp , of Fl hich is che 

ng the pulling » Of Flax , which is 

—q—_ ** manner of gathering of the ſame ; you ſhall underſtand;char;ir 
muſt be -pulled up by che roots, and not cur 2s Corn is, either 
with Sirhe or hook ; and the beſt cime for che pulling of the 
ſame is., when you ſee the leaves fall downward, or turn 
Yellow ar the for char is full ripe ; and chis for the moſt 
part will be in Tal, or about Mary Maudlins day. I ſpeak 
now couching che pulling of Hemp for "cloth : bur if you in- 
rend to ſave any for ſeed, then you ſhall ſave the principal. 
buns , and ler them ſtand rill ic be'the latter end of 
or ſomerime cill mid September following; and then ſeeing 
che ſeed turned brown and hard., you may- gather it , for 
if it ſtand longer, it will ſhed ſufficiently 3 as for Flax , 
whick ripenerh a lictle afrer the Hemp , you ſhall pull it 
as ſoon as you ſee the ſeed curn brown , and bend the head to 
_ — » forie will afcerward ripen of it ſelf as the bun 

ryech. 
Now for the ripening and ſeaſoniing of Hemp, or Fax Parr 
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(hall, ſo ſoon as you have pulled it , lay irall along flat and thin 
the ground, for a day and a nighc at the moſt, and no more ; 
and chen,as Houſe- wifes call ir, tie it up in baits, and rear chem 
ight cill you can convenienely carry ic to the water, which 
would be done as ſpeedily as may be. Now there be ſome 
| "which do ripen their Hemp and Flax upon the ground where - 
ir » by lercing ic lye thereon to receive dews and rain , 
and the moiſineſs of the earth, till ir be ripe, bur this is a vile 
and naughty way of cipening, it maketh the Hemp or Flax black, 
rough, and often rocten : therefore I would wiſh none ro uſe ir, 
bur ſuch as neceſſity compellethchereunco, and then to be care- 
full.co che often turning chereof, fort ische ground only which 
TOHs (ts . The waterin . 
. "Now for the watering of the "Hemp or -Plax , the beſtwa- of Hemp __, 
ter is che running ſtream, and the workt the ſtanding pir, yer be» Flax, 
2 # cauſe Hemp is a po ſonous thing , and infeQerh the water , and 
F defroyethall kind of fiſh, ir is moſt fic to employ ſuch: pits 
: and dicches as are leaſt ſubje& ro annotance , excepr you live 
if nn broad and ſwift'fireams , and then inthe ſhal- 
| Hlowpurts thereof you may water wichour danger. Touching the 
| manner of che watering thereof ; ſhall, according to the 
knock four orfix into the borrom of che 
water , and ſer them ſquare wiſe , then lay-your round baits or 
; emp down under the water , rhethick end of one 
bundle one way y and rhe thick 'end of anorher' bundle another 
Way ; and ſo lay baic upon bait, cill you have laid in all , and 
that the water covereth them all over ; then you ſhall rake 0- | 
ver-layers of wood , and'binding them over=thwarr to the ſtakes, 
keep the Hemp down cloſe, andeſpecially, at the four corners ; 
chen cake grear ones, gravel, and other heavy rubbiſh, and lay 
| it berween » and overthe over-laiers , and ſo cover the Hemp 
cloſe, char ic may by no means ſtir, and ſo ler irconrinue-inthe 
warer four days and nights, if ir be in a running water ; butif 
it be in ſanding water, then longer;and then-rake our ohe of the 
| uppermoſt bairs, and waſh ir, and if in the waſhing you ſee rhe 
' leaf comeoff, [then you may be aſſured che Hemp is 'warered e- 
nough + asfor Flax, leſy time will ſerye ir , and ic will ſhed che 
leaf in chree nighes. 
When 
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Of waſhing When your Hemp, or Flax is thus watered enough ,, you 
our of Hewp ſhall take off the gravel, tones , over-liers of wood, and un- 
or Flax. loofing ir from the ſtakes, rake and waſh our every bait of bun- 
dle ſeverally by ir ſelf, and rub it exceeding clean , leaving 
nor a leaf upon ir, nor any fileh within it ; chen. ſer ic upon the 
dry earth upright ,- that the water may drop from it , which 
done , load it up, and carry 4t home ; and in ſome open cloſe, 
or piece of ground,rear it upright, either againſt hedges , pales, 
walls, back-ſides of houſes, or ſuch like , where it may- have 
the full trengrh or refleQion of che Sun , and being throughly 
dryed then houſe ic ; yet there be ſome Houſe-wites which as / 
' ſoonas their Hemp comes from the water , will nor rear ir up- 
righe,bat will lay ic upon the ground flar and thin for the ſpace of 
a ſennight, — at the end of every twodayes, firſt on the 
one fide, then on che other, and rhen after rear it upright, dry. 
it, andſo houſe it : And this Houſwifery is good and or- 
derly. | 
Now,although I have hicherto joynedHemp and Flax together, 
et you ſhall underſtand that there are ſome particular differences 
eweenchem 3 for whereas your Hemp may wirhin a night 
wr wo after the pulling be carried to the water, your Flax may 
nor, but muſt be reared up, and dryed and withered a week. or 
more to ripen the ſeed,which done, you muſt cake ripple combs, 
and ripple your flax over , which is the beating or breaking off - 
from the ſtalks the round bells or bobs which contain the ſeed 
. which you muſt preſerve in ſome dry veſlel or place- till the 
ſpring of the-year, and then bear ir, or threſh ic for your uſe,and 
© when your flax or line is rippled,then you muſt ſend ir ro the wa- 
cer as aforeſaid, 
- After your Hemp or Flax hath been watered, dryed, and 
houſed, you may then, at your pleaſure, brake ic , which is in 
a brake of wood ( whoſe proporrion is ſo._ ordinary , that every 
one- almoſt knows them ) then break-and bear our the dry 
bun or -hex of the Hemp or Flax from the Rind which co- *: 


vers it, and when you brake eicher, you ſhall do ir as near as 
you Can, on a fair dry Sun-ſhine day , obſerving to ſer forth 
your Hemp and Fax, and ſpread ir chin before che Sun , that 
ie maybe as dry as tinder before it come to the brake z _—_ 
| eit 
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eicher in che lying cloſe rogerher, it ſhall give again or ſweat or 
_—_— moilinſs of rhe air,or place where it lyes,receives 
any dampiſhneſszyou muſt neceſſarily receive ic dryed ſufficlencly 
again, of elſe ic will never brake well; nor the bun break and falt 
| . * fromcherind in order as it ſhould, - 


much ro uſe your Hemp or Flax , you ſhall then ſpread ir'up-" 
on your Kiln , and making a ſoft fire under it , dry it up01 
che ſame”, and then brake ic, yer for as mulch as thils' is ofc 
; times ous ,, and much hurt hach been received” cheteby 
rhrongh iry of fire, I would wiſh you to ftick four ſtikes 
in che earth ag leaſt five foor above ground , and laying ovet 
chem ſmall over-layers of weod , and open fleaks or hurdles 
_ ſame ; ſpread your Hemp , and alfo rear ſome round 

it all , but ar one open fide ; then wirh ftraw , ſmall 
ſhavings , or other lighe dry wood , made a ſofc fire under th= 
ſame, and ſodry ir, and brake'ir, and chis wichour all danger 
or miſtruſt of evit-y and as you brakeir, you fhall open and 
look into ir , ary nn Leben roor end firſt 5 and 
when youſee the bun 18 ſufficiently cruſher; fallen away, or ar 

thangerh bur in very ſmall-ſhivers within che Hemp or 
Flax, chen you ſhall ſay,ic isbrak* enough, and then cearming 


you ſhall lay chem rogerher , and ſo houfe them, keeping in 

r"m eicher by ſcore or writing, bow many ſtrikes of 
: mp,'and how many ſtrikes of Flax you'brake up every 
ay- 


ter, you muſt have for each ſeveral ſorr two ſeveral brakes , 
which is an open and wide roorhed , or nickt brake , and a 
clofe and ftraighe rocthed brake ; the firſt bring to crush the 
.bun, -and the latrer to bear ic forth, Now for Flax', you muſt 
take firſt thac which is the ſtraighter for the Hemp , and chen 
afcer,one vf purpoſe, much ftraightet and sharper z' for the bun of 
it being more ſmall, rough, and chin, muſt necefſarily be broken 
into much leſs pieces. | 

After your Hemp and Flax is brak'c, you $hall chen (wingle 
Ir, ' which is upon a ſwingk-tree block ,- made: of an A 

07r 


dt — © T3" 


Therefore ,. if, the weather be norſeaſon'ble, and yout needy, 0a of 


ehar which you called a Brit or Buridle-before , now a ſtrike , + 


Now, that your Hemp'or Flax may brake ſo much the ber- —_—_— . 
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Hemp, 


_ foor or tock, that, will not eaſily move and ſtir, as you may 
- in any Houſe-wife's houſe whatſoever , better rhan my words - 


. - once ,. you ſhall cake and ſhape up 


boord about four foot above grount , and ſer upon a thong 1 


can expreſs : And with a piece of wood. called the niageI0 
digger , made* in the ſhape and proportion of an Bu 
ger , With-a reaſonable blunc edge ; you ſhalt hear outall r 
looſe buns and ſhivers char hang in the hemp or flax , opening 
and turning ic from the one _ to the ocher , till you have no 
bun or ſhiver co be perceived therein , and ehen ſtriking a twiſt; 
andFfold in the mid{i,which is ever the thickeſt part of the finike; 
hy chem by till you have ſwingled all ; che general profi 
whereof, is nor only che bearing our of the hard bung bur alſo-an 
openingand ſofrning of the cear,whereby i is prepared and made 
ready for the Marker. 
Now afrer you have ſwingled your Hemp and Flax over 
che refuſe tuff which you © - 
bear from the ſame ſeverally, and not only ic , but the tops and - 
knors , and half brackr bun, which fall from the brake alſoz 
and drying them againe , cauſe them co be very well threſht 
with-flayls, and chen mixing them with the refuſe which fell - 
from the ſwingle-cree , dreſs chem all well with chreſhing and 
ſhaking, cillche buns be cleandriven our of chem ; —_— 
rhem in ſome ſafe dry place till occaſion of uſe : theſe are 
ſwingle-tree hurds, and that which comes from the will 
make window-cloarh, and ſuch like coorſe Ruff , and that which 
comes from the flax,being a liccle cowed again in a pair of wook 
cards,will- make axoorſhardig, 
; Bur co proceed forward in the making of cloath , after your 
hemp or flax hath been ſwingled once over,which is ſufficient for 
the market, and for ordinary ſale ; you ſhall chen for cloath , 
ſwingle it over the ſecond time, and as the firſt did beat away 
the bun , and ſoftenthe rind, ſo this ſhall break and divide, and 
prepare it fir for the heckle ; and hurds which are this ſecond 
rime beaten off, you ſhall alſo ſave : for that of the Hemp, (being 
roaſed in wool-cards ) will make a good hempen harding , and. 
chat which commeth from thie flax ( uſed in thar n_—_ a flax 
harding, berrer than the former. / 
After the ſecond ſwingling of your Hemp, and oy. ” 
ut 


F*© b 


bs of Book 2, Skill on Hemp,aud F lax,&c. 
"> 'hurds chereot have been laid by, you ſhall cake rheRtrikes, and 
dividing chem inco dozens, and half dozens, make them up in- 
to grear thick rolls, and chen as ir were brliching them ,- oc 
ing them upon long ſticks, ſer them in-che corner of ſome 
umney, wh-re chey may receive the'hear'of the fire, and there 
let chem abide,cill chey be dried exceedingly , then cake chem , 
and laying them in a round'rrough made for che purpoſe , ſo 
as may —_—— lye therein, and there wirh beetles 
"bear them exceedingly, cill chey hndfe boch wichour and" wirhin 
as ſoft and pliant as miy be , wichour any hirdneſg of rough- 
neſs co be felr or perceived; then rake chem from the trougtrand 
open the roller,and divide the ſtrikes ſeverally as ar the firſt,and 
I _ inſufficiently beaten, roll chem up ; and bear chem orer 

as before, 


When yout Hemp hach been ewice ſwingled , dried*, and Ofheckliog 
beaten, you (hY{ll ehen bring it tothe heckle , which inftfumenc Hemp. 


neederh no demonſtration, becauſe it is h1rdly unknown to any 
woman whatſoever : and the firſt heckle ſhall be courſe open and 
wide toothed ; becauſe ir is the farft breaker or divider of the 
ſame , and the layer of the ſtrikes eaven and Araight + and the 
hurds which come of this heckling , you ſhall mix with choſe of 
the larrer (wingling, and ic will- make che cloath much berrer ; 
then you ſhall heckle ir the ſecond time through'a good Rraighr 
heckle, made purpoſely for Hemp, and be ſure co break it very 
well,and wfficiently cherenpon,and ſave boch che hurds by them- 
ſelves, and the ftrikes by themſelves in ſeveral places. 
' Now there be ſome very principal go6d Houſe-wifer , which 
uſe onely bur to heckle thetr hemp once over,affirming,.hat if ic 
be ſufficiencly dried and beaten ,' that once going over through a 
frzight heckle,will ſerve withour more loſs of labour,having been 
mo ſwingled one, , 
| ow if you intend to have an excellent 'piece of Hempen 
eloach , which ſhall equal a piece of vety pure Linnen z-then af-. 
cer you have bearen it , as before aid, and heckled'ir once 0- 
ver , you ſhall then roull ic up again, drie ic as before, and bear 
_ It aguin as much as arche firſt 3 chen heckle ir a fine 
flven heckle, and che Towe which fals from che ; will 
mrke 2 principal hemping , bur che Teare ir ſelf a cloach as pure 
3 fine Houſe-wife's Linr.-v, the indurance COTS 
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- then the hur 


| Holland cloath of great price ; or th 


of is rare and wonderful : Thus you ſee che utrermolt art in dreſ. 
fing of hemp , for each ſeveral purpoſe in cloath-making, till ic 
come tothe ſpinning, ; 

-  Flax,afrer ir hath been ewice ſwingled, needeth neither more 
The.drefling drying nor beating as hemp doth , bur may be bro ghr to' the 


hurt x the yeckle-in the ſame manner as you did Hemp : only the heckle 


muſt be much finer,and Rraighter; and as you did before, the 
+firſt heckle being much coorſer than che latter , holding the 
Arike Riff in your hand , break ic very well upon that heckle : 
which comes thereof, you $hall ſave ro make 
fine hurden cloath ofy and the ſtrike ir ſelf , you $hall paſs tho. 
row's finer heckle ; andthe hurds, which come from thence, you - 
$hall ſave co make fine midle cloath of, and the tear ic ſelf for the 
beſt linnen. - 
To dreſs flax for the fineſt uſe that may be, as to make fair 
for rhe moſt curious 
purpoſe, a ſecrer hicherco, almoſt concealed from the beſt 
Houſe-wifes with os , you $hall rake your flax, after it bach been 
handled , as is before shewed,, and laying three ſrikes 


F 


ther, plac chem in a plat of -chree, ſo hard and cloſe « 


as is poſſible, jayning one co the end of anocher. , till -you have 
rr prone ygm you think convenient , and then begin an-' 
other plat , and thus plat' as many ſeveral plats as you think 
will make a roll , like unto one of your hemp rolls before 
ſpoke of , andthen wreathing chem hard roger »- Make up 
the roll ; and ſo many rolls more or leſs , according to 
the purpoſe -you dreſs them for : this done , pur the rolls in- 
ro a hemp-trough , and beat them ſoundly , racher more than 
leſs than the bemp : and chen open and unplar ic , and di- 
vide every ſtrike from the other , very carefully ; chen heckle it 
through a finer beckle than any formerly uſed ; for of heckles 
ns, gas chis muſt 29.090 ye and, in 
is ling , you exceeding ca to doit 

lighcly , and wich good deliberation , leſt whar? you Foot 
from ir $should run co knots , or other hardneſs , as it is apt £0. 
do, bur being done arrificially as it ought , you sball ſee ir look, 
and feel ic handle like fine ſofc Cotton , or Jerfie wool z and *. 
his which, rbus looketh and feeleth , and falleth from che 
heckle , will notwichſtanding make a pure Linnen , and _ 


wh 


' leſs of both kinds, 'bur if 
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leaſt evo yards and a balf in the pound ; bur thetear ic ſelf will 
- make a-perfe&,firong,and molt tine holland,runmng ar leatt five 
in che pound, 


After your tear is thus dreſt, you ſhall ſpin ir eicher upon 
wheel or rock, bur the wheel-is che ſwifcer way , and che rock 
makerh che-finer thread, you (hall draw your chread according 
corhenacure of rhe rear, and as long as it is cayen, ic cannor 
becoo ſmall , bur if icbe uneaven, it will nevet make a durable 
Cloch.' Now, for as much as every Houſe-wife is nor able to 
ſpin her own rear in her own Houſe , you ſhall make choice 
of my 5g you can hear of , and to them pur forth 
your rear to-{pin , weighing it before ic go, and'weighing ir 
after iris ſpun and dry, allowing weight for weight , © or an 
ounce and a half for waſte ar the moſt ; as for rhe-prices for 
Fuanings they /areaccording ro the nature of che 'Countrey , 

Ringyche pound Gun bycheiay; ani funeby the degra 
inning by c » {ome by the lay, ome by y, 2s 
bargain (hall bene. 


Afteryour yarnis ſpun upon ſpindles, ſpools, or ſuch like , Of reeling of 


ouſhall rhen reel ir-upon reels, of which the reels which are?*** 


y wwo foot in length,” and have mY rwWo contr 
Gn, CER ONS _— 
raveling ; and in the weaving of your z to keepic 
the beirer from fayelling , yo: all 2g you rar mah Hr Ley- 
band of a big twiſt ,' divide. the: ſlipping or skean- inccddivers 
Leys, ing | co\every Ley FA wr rchreads ; and twenty' 
Leyes ro every {lipping, the yarn» being very fine , -otherwiſe 
you ſpin by.che Ley, .as at a pound 
of Leyor ſo, then the .ancienc cuſtome hath ro allow to 


the reel which was eight yards, at above 1260 threads ro! every . 


y, ' and. 25 . Leyes, and ſometimes 30 Leyes coa ſlipping, 
re yr otdinarily amounc to a ck. or thereabours ,.and 
ſoby char you may proportion forthrhe price for any manner of 

1 wharſoever for if che beſt thus,then the ſecond ſo-much 


bared,and fo accordingly the worſt. 


Of the ſcomwr- 


" Afcer this-your-yarn'is ſpun and reel'd/; being in the flip- ing of yawo.. 
Ping, you ſhall ſcowre it : Therefore firſt ro ferch out the ſpors;/ 
youw-ſhall- lay it- in luke-warm warer :, _— lev-it lye ſo three ot 

four 


PET 
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The Whicing © While together ;" then carry it to a Well , River , brother 


four dayes , each day ſhifting ir once , and wringing'it our, 
and laying ie in another warer of the ſame nature; rhen carry 
it to a well or brook, and there rinſe ir , rill you fee charne- 
thing commerh from ir , bur pure clean water ; for whileſt 
there is any filch within it , there will never be. whice cloth; 
GD nn, _ m___ ) EL — 
of with very Aſhen- Aſhes, then opening your ſlippingt, 
and ſpreading chem, lay them on thoſe Aſhes , then cover 
thoſe ſkppings with Aſhesagzin , then lay in more ſlippings, 
and cover them with aſhes as before , and thus lay one upon 


| another, cill all your yarn be laid in , then cover the upper- 


moſt yarn , with a bucking cloth, and lay therein a peck or 
rwvo © ( according ro'the bigneſs of the cub ) of aſhes more, then 
powre. into all, chrangh the uppermoſt clorh, ſo much warm 
water , till che tub can receive no more , and ſo ler ic Randall 
night; - the next morning you ſhall fer a Kerrle of clear water 
on the fire, and when-ic is warm , you ſhall pull our che ſpig- 
ger, of the bucking-tub , and ler rhe water therein run intoan- 


- '—orher Clean veſlet 3 and as the bucking tub waſterh nw 


ſhalt fillic up again wirh the. warm water onthe fire j; andae 
che wacer on the fire. waſterh , fo you ſhall fill ic up-again with 
the lie which commerh from che bucking twb- , pu. en G 
to make-rhe lie hocrer and hotter ill ir feerh ; and chen when 
it ſo. ſeerherh , you ſhall, as before, apply it wich boyling lie; ar 
leaft {ur hours eogerher , which is called. , the of 
Bck of yarn : All which being done, yow ſhall take offehe 
ing cloch, and rhen purring the yarn with: che Lye»aſhes 
inco large Tubs or Bowles, with your hands as hot ayyou @n | 
ſufferir, poſs , and labour the Yarn, Aſhes, and Liea pret- 


of yarn. Clean; ſcouring! water >, and there rinſe ir as clean as-may\be 


from.che aſhes 3 then take it , and hang it upon; polesabroad 

in che aire all day , and ar night'rake che flippings down, and- * 
laythem in warer all nigh , then che nexr day hang-chem up 
2g2in , and if any part. of chem ay, chem caft warer. apon 
them ,. obſerving' ever to turn that fide - ourmoſt which whicech 
ſloweſt, and thus do arleaft ſeven dayes: cogerher ; chem puralt 


che yam again into a Bucking-Tub' without aſhes , and cover 


—_——— 
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Book 2, SkillinWhitingof Tarn, 
ix, as defore, with a Bucking cloth, and lay thereupon good 
fore of freſh aſhes, and drive that buck wy did before, with 


ſtrong ſeerhing Lies , che ſpace of half a day-or more 3 
then rake 1c forth, pols ir, rinſe ic » and ut yer you did 
defi 


Ttuber wayes there are of ſcourings, and whiring of yarn ; as 
Aieping ic inbran and warm warer , and then boyling it with 
Ozier-fticks , whear ſtraw, warer , and aſhes, and chen polling, 
rinſing , and bleaching ir upon hedges, or buſhes; bur ir 1s a foul 
and uncertain way,and I would not wiſh any good Houſe-wife to 
uſe it. 

Afcer your is ſcoured and whired , you ſhall then wind 
' ir up inco round balls of a reaſonable bigneſs , rather without 
hognecoen wich oe 4 _—_ it — payne = 
weight 3 according to will ariſe your 
= 
.  Aﬀcer your yarn is ' » you carry ir to 
ankond comp it as Was before ſhewed for woolen clorh, 
knowing this, chat if your Weaver be honeſt and skilful ,' he will 
| make you good and petfed cloth of exven and eaven, that is juſt 
the ſame weight in weft , that there was in warp : As for che 
aQtion of weaving ic ſelf , it is the work-tnan's occupation , and 
therefore to him I refer ic. 


cloth is woven and the Web 6r Webs come home, The 


- Aﬀter 
(hill fick lay ir to in all as you did your yarn , 224 witteing, 
<q A=Saoquon fect ed From lth. 


to ferch out ſoyling and other gathered from 
the Weaver 3 then ginſe it alſo as you did , then buck 


it os. inlie = aſhes, om, a Gt then _- 
ing Loops fixr to t of the cloth, f it upon t 
pe oy and ſtake ir down ar the uttermoſt length and breadrh, 
and as faſt as ic dries, water it again, but take heed you wet it not 
too-much, for fear you mildew or rot it, neicher caft water 
ov it', cill you 'ſee it in 4 manner dry, and be ſure weekly co 
rurty-it firſt on one fide, and then en the other, and at the end of 
the firſt week, you ſhall buck it'28 before in Lye and Aſhes a- 
gain, then rinſe it , ſpread it and water ir, as before; chen,if you 
ſee it whires a pace; you need nor to «Wy 
2 l 
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the aſhes and cloth' mixr rogercher , bur then a couple ofdlan 
bucks, (as was before ſhewed in the yarn che next ſo'rnight fol. 
lowing z-and hen being whicened enough, dry up theclothand, 
uſe it as occafion- ſhall- require : rhe beſt ſeaſon for the ſame 
whitening, being Apri/ and Hay. Now the coorſe and worſt 
Houſe-wives, ſcour and white cheir cloth with warer and | 
and buck it with lye and green hemlocks : bur , as before I ſai, 

ic is not-go0d zneither would I have ic put in praftice. Andthus 
much for Wool , Hemp , Flax, and Cloth of each ſeveral-ſubs 
Kance. | 


CHAP. VI. 


of Dairies, Butter, Cheeſe, andthe neceſſary things. belonging * 
to thes Offite. 


Here followerh now in this place, after theſe Knowledges 
already rehearſed,the ordering and Government of Dai 
wich che profics and commodiries belonging to the ſame. 
fir coaching the ocks wherewichto ib Dairies , it is tobe 
underſtood, thar they muſt be Kine of the beft choice and breed 
chat our Engliſh Houſe-wife can e attain unto z'a8 of big 
hone, ir , right bred, and deep of milk, gencle, and ki 


J- ahh 1. 

' - [Touching .<he bigneſs of bone z; the larger chat every Cow is, 

Fa egy <A for.-when eicher 2 or tnckchanes ſhall diſable- 
her for che paile,being of large bone (he may be'fed, and made fir 
for the ſhambles ; and ſo no loſs, bur profit, and another rothe: 
paile, as good and as ſufficienc as her ſelf. 

For her ſhape, ic muſt a-lictle differ fromthe Butchers rules 3 
for being cho(e for che: Dairy, fhe muſt have all che figns of 
. plenty of milk ; asa crumpled born , a thin neck, a hairy dew-+ 
lap, and a'very large udder , with four rears, long, thick , and 
ſharp at che ends.; for che moſt part either all 'whice , of what: 
colour ſoever the Cow be, or ar leaſt the for chereef, andf - 
it be well hair'd before and behind, and in the bocrom, it -. 


fi 
As orncine the right breed of Kine through our Nation* 
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NS T, gene rally affordeth very good ones, yet ſome Councries do far 


6d o:her Counttics , as Cheſhire ; _Lanc » Yorkſhire, 
ad Darhy:ſbire, for black Kine  Cloofer he's Lk 5/0 


Kine : and from the breed of rheſe Countries 
the breed of all other , howſoever diſperied over the 
Whole Ki "Grade wy Houf-wifes di ions,ſhe ſhall 
chuſe her Fehe bel Bapaci defece; nao goyery 
Toy bp pin ight ſhall gevern her , only obſerving 
not to mix her breeds of divers , bur to haxe all of one 
intife choice wichour variation , becauſe: ic-is unproficable ; 
-— - apa" yl" by apy Non, have your Bull a foreiner = from 
Line bu ihr of ove Counry {dy 
: Again,in the choice LES. 
ly co/the dents and ferrticy of re fo the _ 
and by all means buy no. Kine of a place 
m1 okay rather harder , for che Tear "will proſper 
and come on, the ocher will decay and fall into diſcaſes ; asthe 
piſſing of blood, and ſuch like. For which diſeaſes,and all ocher, 
os find affured.cures i in the former Books called. Cheap and 
Ply opted me ning of wal 
my main of a Houſ-wifes profic , os, 
in. her. beaſts, , Now He? 
wed robe deepeſt o ik; which are new hare; o& that is , 
hich have. -but -lacely calved., and - have. cheir milk bs, 
they Uddert, on eigen giverh che ; 
milk ; and if « quapecy.then pond, 
NT Cane ſaid to be deep of milk; and for ron 
tityof milk, fora Cow to give rwo gallonsar a-meal., is rare 
and extraordinary ; ; to-give agallonand 2 balf, is much and. 
convenient, 3. and co give but a gallon certain » is nor. to be -> . 
found Fault with : - Again, choſe Kine are ſaid to be deep of 
milk , which | chough, chey give nor . ſo exceeding much milk 
as doen F nr they give a reaſonable quantity , and. give it 
long, as all rhe year chrough ,- whereas ocher Kine that give 
more-in quamciry/, will go dry, being wich Calf, ſome | 
mncpads, ſome cwo, and ſome nes b ,theſe- will. give ws 
' 3 uſua 


ppm per of 940 dro fund Kung pond Fan reqfor a 
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uſual meaſure , ev:n rhe night before they Calve ; and there. 
fore ate ſaid ro be Rine , deep of milk. ſor thererained 
opinian, that the Cow which goerh noc dry at all, of y 
Ofthe going little, bringeth nor forth fo good a Calf as the other, 
dry ofKine, jt wanreth much of che nourtſhmenr jr ſhould enjoy , ir is viih 
and frivolous ; for , ſhould the ſubſtance from whence” the 
milk proceederh convert to the other intended nouriſhment, 
ic would be ſo ſuperabundant , that ic weuld convere either 
eo difeaſe or pucrifation 3; but tering cheſe ſecrer reaſons 
paſs , rhere be ſome Kine which are fo exceeding full" 
milk, cop uf = ment _ _y day , = 
4 Noon, and Evening, or elſe they w cherr milk ; bur 
i 4 Er racher has a vertue , and proceedeth mere from 
alaxzriveneſs or loofneſs of milk , than from any abundance , 
for T never faw thoſe three meals yer, equal the rwo meals of a 
* - Af; and therefore they are nor rruly called deep of 


Touching i thee leneſs in Kine, it is a verrus 28 fir tohe 
expeNted 2x imy cher, for iPhe be nor «fable che Maid 
ro 


pans As 1 0 paile, and parientro have her 
gun Mereond skicriſhneſs,ftriking or wildneſs,ſhe is urrerly un» 
Of kindlinek Ars Gow aiſtbe lero her milker , fo ſhe auſt he kind 
in Kine. infer pwn Nacure ; chat is, apr to conceive , - and bring forth, 
fruicful ro nouriſh,” and loving to one 200k Frag 
her ; for fo ſhe bringerh forth a double profic , the one for thi 
rimepreſenrt,whichis in the gairy,che ocher for the rimeto cite, 
which is in the mainrenance of the flock, © and upholding of 


breed, 

The beſt time The beſt time for a Cow to Catre in, for che Dairy , is inthe 
Ce Dy, REY; bi then graſs — 
» Dro fpring tots per which will occafion the 
Der mitk char may be, and one good early Cow will 
counrervail eo larrer; 'yer the Calves thus ca[ved 'are nor robe 
reared , buc ſuffgred to feed upon their Damms beſt mill, 
and then to be ſold to che Burchers, and ſurely the profic will 
equal the charge ; * but” thoſe Caſves which fall -in Offeber 
Novenber , or any time of the depth of Winter may wellbe 

rear 


" _ — 
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-reved up for breed, becauſe the main profir of rhe Daity 1s chen 
ſpent, and ſuch breed will hold up any Calves which are calved 
inthe prime dayes,for they generally are ſubje&ro the diſeaſe of 
the fturdy,whbich is dangerous and morral. 


The Houſewife, which only hath reſpe& to her Dairy , and Rearing of 
for Whoſe knowledge chis diſcourſe is wricren ( for we have Calves, 


ſhewed the Grafier his Office in the Engliſh } 
milf rear ber calves upon the wich florten mille, and 
not ſuffer chem ro run wirh rheir damms, che general manner 
, andrhe cure of all che diſeaſes incident to chem, and 
- CE Cacrel, i. fully declared in the Book called Cheap and 
Taproceed then to the generat uſe of Dairies , ic confifterh 
firſt inthe Carrel { of which we have ſpoke ſufficiencly) chenuſe 
in che bours of milking , che ordering of che milk, and che 
arifing from the ſame. The beft and moſt commended 

for milking, are indeed burrwo in the day ; that in the 
Spring and Summer cime which is the beſt ſeaſon for rhe 


[ 


Dairy,.is berwixt five and fixin che morning , and fix and ſeyen The heurs of * 
x clock in the evening , and alchough nice and curious Houfe- milking, 


wives will have a third hour berwixe chem, as 
ewelye and one in- che afternoon ,- yer the berrer ienc'd 
do not allow it , and ſay, as T believe , thar eywo meals of 
milk are better ever than chree bad ones; alſo in che milking of 
a rhe. woman muſt ſic on the near fide of the” Cow , 
the muſt gerely at the firſt handle and firerch che dupgs , and 
moiften wich milk chac they may yield our the milk 
the berrer , and with leſspain ; ſhe ſhall nor ſettle her ſelf ro 
milk, . nor fix her peile firm ro the: ground cill ſhe ſee rhe Cow 
and ſure and firm , bur be ready upon atly motion of che Cow 
to ſave her paile from over-turning : when ſhe ſeerh all thi 
anſwerable co her defire , ſhe chen milk the Cow boldly, 
oo = bn. agony. rye IRE rill nor one 
milk more will come 3 for the worſt poinr 
of Houſmit 


for, beſides the loſs of rhe milk, i isthe only way ro make 2 


» apd ucrecly unproficable forthe Dairy, The Milk- 
hin he is milking, ſhall electing rathly et 
4 


7 


—  ASSCAAIEOTY mere m 
The Rug Houſe-wifts 
denly. abour | che Cowy., which "may  afrighe. or; amaze ber 3 


bur as ſhe care. genely.,. ſo wirh all genclencſs {be ſhall de» 


Touching . the well-ordeting of milk, after ic come home 

to the Dairy, che main point belonging thereunco 4s. the Houſ- 
wifes cleanlineſs, in che ſweer and near keeping of the Dairy- 
houſe, where noc the [eaſt more of any filch may by any means 
appear, buc all chings eicher co rhe eye or noſe fo void of ſorre- 
neſs or ſlucriſhneſs,that a Prince's Bed-chamber muſt nor exceed 
ic : to this muſt be added the ſweet and delicare keeping of her 
milk veſſels, whether 2x br of wood, earth, or lead, the beſt as 
yer is diſputable wich the beſt Houſ-wifes ; only chis opinion is 
ally received, that che waoden veſſel, which is round and 

w 18 beſtin cold vaulcs, che earchen veſſels principally for 

i the leaden veſlel for yielding of much Cream : 

bur howſoever;any and all of theſe muſt be carefully ſcalded once 
a day,andſerinr air co ſweeren,left gerring any4a0m of 
ſowreneſs into them,cep corrupt the milk charſhall be pur there» 


18. | | 
\ But roproceed eo my purpoſe, afrer your milk.is come 
you ſhall, as it were, ſtrain ic from all unclean chings, chrough 
neat and pan 7 Syle-difh , che form whereof every Houſe- 
4 


wife knows ; he bottem of this Syle, chrough which che 
milk muſt paſs , muſt be coyered wich ow clean waſh fine 
OR CON » ſuch an one | 0g ſuffer wr oa 
ur ro go through it : you thall. into every-y put 
a pretty ancity of milk,according to the proportion of. che veſ- 
if radar elk andthe ſhatloweric Z the better in.s, and 
goons everche moreCream,and keeperhche milk longeſt ffom 

Profits arifing ,_ Now for the profirnagipng from milk, they are three of eſpe». 
from milk, , paul acorn oh wp ry roy = oe cunes KY 
co : as for Cur -Milk , or Whig , come. 

wary ſecondary -means, and cheref ore. may-not be numbred with 

| For your burter, which only proceederh from the Cream by 

®! but, hich b che very- heart nd arena of Milk, ic muſt be ga-: 
thered very carefylly, diligently , and painfully : And thous, 


Claank- ,- 


J 


; | Houſwite, char Tf ſhe WwWanr 
ehereof,ſhe Tofeth both thit arid all good names elſe: yer 
a&ion ic mult be: niore ſerioufly imployedrhan'in any 
/ - " ' : | fleeri 
To begir-then with thefleeting and gathering of your Cream —— 
from the Milk, you (hall do ic in chis minner : The Milk which 
you do tmilk inthe motning, you ſhall with @ fine rhin (halfow 
diſh , made for the purpoſe, take off the Cream abbut five of 
Clock in the Evenings and the Milk which you did milk in the - 
Evening; you ſhall fleet "and rake off the Cream abour five of 
the clock the next morning? ' and che Cream ſo raken off, you 
ſhill pur into a clean ſweet and well leaded earchen por cloſe 1, 
covered, and ſet ir in a cloſe place ; and this Crezm ſogarhered, 6, 
on (hall noc keep above ewo dayes in the Summer , and nora. ©. 
four in the Winrer , if you will have the ſweerelt and beſt 
burrer , and that. your Dairy contain bur five Kine, no more z buc 
how many or few ſo2ver you keep, you (hill nor by any means 
preſerve your Cream above three dayesi1 Summer,and nor above 
fix in the Wincer, Bd -.1 STE k 
| Your Creim'being neatly and ſweer  kepr , you ſhall churm Of charming 
or churn ir on: thoſe uſaal dayes which are eirher for the dayes. 
your uſe in che Houſe, or the Markets adjoining near unto you, 
according to che purpoſe for which you keep your Dairy, 
Now' the dayes moſt -accuſtomably held ' amongtt * ordinary 
Houſe-wifes, are Tueſday and Friday : Tueſday in the after- 
noon , to ſerve Wedneſday morning market , and Friday 
morning"to ſerve Saturday marker ; for Wedneſday and $a- 
rurday are the moſt general marker daies- of this Kingdome, 
and Wedneſday , . Friday , and Sarurday , che uſual faſti 
Re the __ ſo _—_ pd nd. Bucrer _ ro 
r-Churming , your Creatn , 2 an 
cleari ctorh rain ic inco <h& Charm; ' and hen corertng he 
Churm cloſe , and ſeteing ic in” a plice fir for the” aRiow' in 
which you- are imployed ; as"in the Summer , it the cooleſt 
place of your Diity, -and excecding early in the morning; © or - 
very lare in theevening ; and in che Winter, in che warmeſt 
of your Dairy, - and in the moſ?'t4 j 
noof;" a licele bEfore or after ; - "il 


- 


C—_ 
_ 


id The Eoglih Heafwifcs Books, 
[wit fixoakes, marking the noiſe of che ſame , which will be 
nn, = hr encire : untill - you bear ir, aker , and-che 
ſound is » ſharps, and more. ſpiricly ; and then | 
ſay thar your butter breaks , which perceived both by. chis 
ſound ,- the lighenels of the churn fiaff , and the (parka and 
drops which will appear yellow abour the lid of cbe Churn ; 
then cleanſe with your hand both the lid and. che inward 
fide of che Churn ; and having pur all rogerher , 'you hall 
. cover the churn again , and then wich eaſy ftroaks round and 
nor to che botrom , gacher che. bucrer cogether into one-in- 
on lump and body, leaving no pieces thereof ſeveral or unjoy- 
ned. 
- Now foraſmach as there be many miſchiefs and inconveni- 
--'- ence8Which may bappen to burrer, in che churning, becauſe ic 
is a body of much renderneſs , and neicher will endure much 
heat nor much cold z for if it be overheated , it will look 
white”, crumble, and be bicrer in taſte ; and if ir be over-cold 
it will noc come ar all, bur will azake you waſte much labourin 
wain : which fauſt to help , if you churn your burrer in the 
__ en nb on. p--- w rime of 
your ,you place your in a cold water ; 
as pang pol eng” inthe churn , and in the Churn- 
ning £ let your Rirokes go ſlow » and beſure chat your | 
churn be cold when you pur in your Cream: Bur if you 
in che coldeſt. rime 'of Winter , you ſhalt then pur, 10. Jo 
Cream before the Churn be- cold, after is hath been (cal 
you ſhall place ic within che air of che fire, and -Churn it wich.as 
ſwift Rrokes, and as faſt, as may be , for the much labouring of it. 
will. keep it ina continual warmch : and thys. you (hall have 
EF. . . your butter good, ſweer , and according ro your wiſh. © After 
on your butter 1s. churm*d, or churn'd,: and gathered well "roge- 
/ ofbutter. ther in yourchurn, you ſhall chen your churn,, and with. 
hands gather ic well ns Lond rake it from the. 
ilk , and. pur it into a very clean bowl of wood., of 
fox che purpoſe , , and-if you intend 


_— —— 


» till you have a abour been ad made ou al | 
butcer milk , and 


haic or more , or1ag of a 
ireiner ,' and ny'0cÞer rhing which by caſual means may happen 
to fall incor. 1 | 

After ehis you ſhall ſpread the binter in a bowl chin, and take 
ſo much ſalt 25 youcan think convenient, which mult by no means 
be much for ſweer burrer, and ſprinkle ir-cherevpon ; then with 
your hands work che burter and che Salt exceeding o wall together, 

| NT on Ng. + Poundgyor bak pound x | 
ure.” 

” W deringchonterich of Map, before you ſalt 
ED nee rs Tithe 0 be 
Sun the ſpace of rhar monib, you ſhall find ic 


ſoveraign 
e grievan- 


and medicinable for wounds Rrains,iches, and ſuch 
ces, 
Touching the pogri up, or porring of burer , fs 


a wine nels aa burcer-=milk our wich wa- 
rer, bur only work ic clear qur wich your hands :- for warer will 
make the re nf reſebie dgeyou ul wrigh your ar 
ren, and know how many, 44-rhenecf 2. for ſhould 
yvu weight afrerir were ————_ 
SR nd Frog Lanier hs thy hs 
andt " it! n- wich your ic 
the whole burrer : chen; cake clean 
earroen port, exceedingly well-jeaded, left the bripe ſhould leak 
SE: inco the-bouom of ic ; chen 


\when. 
mych4s you have , cover ir all over wich ſal and pur the nexe \ 
quantity upon iccill the por be full. . aw 


|  Nomtberebe Houſmites eDaircoae) grear,who-can by no 
means conveniently -have cheir-bucrer concain'd in pots 5 as -in , 
Hilland Sufotk, Nevfatk and fuck like and therefore are fir} 
ro take barrels-very cloſe; and well-made ; and after chey have 
ſaked it well, - they fill cheir- barrels cherewich ; then chey rake 
a \ma}ftick,Clean , / arid ſwear, and therewith make divers holes 
down't the 'butres,. even to the-bortom of che: barrel ; 
ad. rhen mike a firong brine of water and ſalc which will bay 
an Ege, andafterir is well Uhoul's well sKummed- and:cool'd, 
rhen pour ic upon the rop of the butrer , ' riff ic ſ\mittaboye the 
fame, and ſo ler ir-ſercle. Some uſero boil inthis brine a branch 
or rwo of Roſemary, and ir is not amiſs, bur pleaſanc and whole. 


ſome, 
When to port + Now _—_ mmay-[ar- any(cime,. betwixc Ma and 
| burcer, S - ureter . obſerving | to do 1 it in the coolef 
b vi y tf ee nn morting ; yer the moſt ſeaſon of all is in 


Or then a wt os r 
"add te batrer take falc che and the leaf ſujet ro. 


rec 
"Thletuce of burrer milk for he able Houſewife is Cha- 
'to'beliow it on the poor neighbours, whoſe wants 'do 
MM "out for ſuſtenance y' and” no- doube bur ſhe ſhall find: 
the thereof in a divine ptace , as well as in her earthly. 
| But if her own wancs'command her to uſe ic for her 
, theni ſhe ſball of her:burrer -milkemake- Curds,. in 
er Shanns ſhe ſhall rake! her. bucter milk-and/ puv-ir ingo/8 
' earthen veſſd, which is 'much than ro \ receive 
ror 


ou ir port 
A the arte ke 
wilfeat } cake 5; -up/inco'a 
drop welt from ir, 'and. chen etc them either with Cream 
Ale;" wine, - ot Beer ras forthe Whey, ou may keep ir alſo. 
WTO Ge rall o ter e's air \ In called Wiky, 


£1 


ue}; 


wo 
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and ic is anexcellent cool drink, and wholſom,, and may ver y. 
| well be drunk a ſummer through, inſtead of any other drink ; and 
wichour doubr,will like the thykt of any labouring Man as well, 

if nor, .berrer. 


The nexc main, prafic which ariſeth from the Dairy , 15 Of Cheeſe, 


Cheeſe , of which chere be divers kinds, as new milk, or mor- 
row milk Thos Nettle. cheeſe ,: Floaten-milk-cheeſe, and 
heath a Fs niger ll pre have their ke 
C2ONS , . as you r - 
joke: xy £ Touching Yer. before I do begi Rey 
king of che Cheeſe , 1 will ſhew you F- order your os 
lep-bag or Runner,which 3 15 the molt FROWs! ching wherewich 
your Cheeſe is compounded, and giveth che perfeR caſte unco the 


- ſame. 


Sh 
ng ſucking Cal f, mlich never afld chr food than milk, 
where the 


-bag , or Runner , "is the omach bag of 2 Ofthe Cheef- 
theſe bags you ſhall it * 


Ts $oub+f pond you cl gon on. and 
the bag, and powre ms 2 clean vefſel che curd 
ind hk ncceeet 1 bar ts IS anc od. 
ſhall pur away:. Nm plague Foo 
manner of mores ONE x or ocher falch 
$0 PANE. then waſh goes in ſo many « "4-2" 
eillic be as white and clean from all fores of moats as is poſlibe ; 
then lay ir, on-a clean, .cloarh that the warer may drain 
from ir , which done ,. lay it in anocher dry veſſel ; then take 
a handful or two of (alt >, and tub the herewith excee- 
dingly; then take your bagg, -and waſb ic alſo in divers cold wa- 
rers:eall it be very clean, and chen pur the curd and tlie falr 
an. lng. he bag, the bag being alſo well rub'd within wich 
ſalc; and ſo put ic up, ahd falt_che-ourfide alſo all over, and 
then cloſe up the por cloſe , and Arn Sa gr goten 
fore you uſe chem, For , + LoncppngOhe hang 


chimney corners, (_ as coorſe ouſe-niſee ds) Ji fv furſh 6 


range » and unwholſom ; and the ſpending 
Nic isnew, makes your Cheeſe heavy , «7 = Fon hol 


low. 
"When your Runner or Earning is fit co be uſed , PEE 


CO Ce CO TEE" _—_— Y GY 


The Engliſh Houſewife s 


ſeaſon it after this manner , ou (ulteete ie hag you it- 
rend co uſe, and opening q*_ Auld reder bo the Curd inco a ficws fqoiea 
of abowle , and witha or a rolling piry' beic 
ir exceedingly ; then pur co jr ries olks of rwo or three "83, 
and half a pin of the chickeſt ſweereſt Cream you. can 
fleer from = » with a penni-worth of Saffron finely 
dried _ of m/w , a, rp with —_ om 


you 
in che ſame ou ſhall boyl a handfull of 
when it is 71a, be: ny 


out of the bag half a-dozen ſpoonfuls of the former Curd , and 
mix ir wich che. brine.; chen cloſing the he bg. 

, hang ic wich the brine , and in any 4-1 
| brine a few Wilis,cnlertes, 4 and fo 

a fortnight afrer before you uſe-it ; and in this z 


fi 
ty, 


ke, your milk early'in che mc MerbrAreyr be 
Cow, and fyle' ic into a clezn Tub; then rake all the Cres 
* #ffo from che milk you milk'd rhe evening before , and firain 
bang ary erage? t ul 2 a pretty pomririns i 


it into 
ilforofcild the Cream and it py dar Fog: , then let ir fznd; 
and' coll it with adifhrill wb: no "ares chan premier 'rm 
oro where your m_ a 

Ws $99 of & as 
as wiff ferve for yout proporti 'of | mille, grip Go ic there- 
thay A in th \ for if the leaſt mace of the Curd of Fn 

{1 inco the Cheeſe , it will make” the cheeſe rot'and / 
m 


Fl 


Ee AMC _ 


; when your earning 
and fo fer ir fland half art Hour or thereabours ; for if 
the earning be good , it will come in thar ſpace ; bur if you 
fee ir doch nor , then you ſhall pur in more ; being come, 

ſhall,wich a diſh in your, hand break and' maſh rhe curd roge- 
ther, poſſing and turning it diverſly : which done , wich 
fir palmes of your hands very genrly preſs rhe curd d 


FE 


237 


rhe 
inte rhe borrom tear} ; then Re diſt take 
from ir as Cen” as you cant, and fo having 
fre Cie e-fat — le F on proportion of your 
with er, pur your curd t 
and break © nd veel ir Jon hard hs the fars nll 
have frll'd ir; "then lay upon 'the 'rop of rhe curd your Þ 


. . 


HE Ti 


'L 
—i 
r 


che-cforh alſo over the r6p,. hy 


* ſ6carry ito your grear » and there preſs ir under 2 ſuf- 


kicienc weight : afcer ic bach been there: preft half an hour, you 
(half rake ir and curn ir. into a dry 'clorh , and pur it into: the 
pref in , and cus you ſhall ram ir into dry” cloths 
at leaſt five or furrimes in the firſt day ©, and ever put it un- 

che preſs again » nor taking it therefrom cill rhe nexr 
day in the evening at ſooneft , and the laft-rime it is eurn- 
ed , you ſhall turn ic into the dry far wichout any cloth at 


all 

When ir is preft' ſufficiently, and raken from che far', you | 
ſhall then lay ic ina Kimnel , and rub it firſt onthe one fide, 
and then on the other wich fale, and ſo ler irlieall char nmghe, 
then the next morning you ſhall dothe like again , ſo 
eurn ir our - uport the brine , which comes from che-ſale rwo or 
three dayes more , according co the bigneſs of rhe Cheefe , 
5 then' Joy G.qpen a fair Table or ſhelf ro dry , forgetring 

y once 


not . every ro'rub'ic all - over' 'with'a clean _ 
fk) 


Fg |: 
- *« v 


154: The Eaglſh-Hexſecniifi, Hook a, * 
& fr” andere boi fack i fe Sb cromghly rr, et - 


00 go:igarde Chooſe : andin chis manner of 
ſerve £0 layic fit om ic may dry hatily , es 
where.ic may dry'at more leiſure : Thus | may you make the beſt 


Ae og ile rt ls 
ON A wo mea , Us mor- 
| pm Rs and. che. Cream milk wk 
— hk [ELIOT ? 
a 99 ohh 
| ers al er 


y or peogdeny 
_ meal, | 


nn _ pn. One 
the | 5 dal 


ted, 
If yori mike final yrnghd otic is POET 


w water,and-wi 
orpemedapt ou i 0 hos pe 
eſe, 


eſe, -or Winter. El $ 
Wixc.it and your ſuromer, Ch 


_ ; a 
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.on che. mixc ground is the next ; for though ic be ſubj 


cions, - This office -or place of Rnovletge delengarh particue ; 
lacly to the-Houſe-wife.; and though we, have many excelleng. * 
Men-mikſters, yer it-1s properly the, work and cate of thewo. 
man , for it is a houſe work , and done akogerber wichin.. 
doors , where' generally [yeth ber charge ; the man only, 
ought 'to 'bring in , and to provide the. grain , and excuſe 

from her or too heavy; bucchens , bur, for the Arr of, 
making the malc , and the: ſeveral labours appercaining/ro, 
the ſame, even fromthe Far to the Kiln » It is only he work 

of the Honſe-wife z and the Maid-ſervancs to her appertains; 


ing. aouY 
"To begin then with the fiſt Knowledge of our Makftet,. it 
confiſterh in che eleRion and choice of grain , "fic comake Malt. 
ons-;of.which chere are.indecd cruly, bue two kinds , that is.to, 
ſay, -Bajley, which is of . all other-che..moſt” excellenc, for. 
rhis purpoſe z and Oars, which. when Barley ts.ſcanc,-:or wanc-: 
ingy alſo a good and ſufficient malr.« and rhough the) 
drigk which.is drawn. from ic ,, be neicher .. ſo much, in che, 
quanticy , fo. ſtrong inthe ſubſtance , nor yer fo pleaſant in.che. 
is che drink very good and tolerable , and nouri 
ing enough for any reaſonable creature, Now I do nor deny , 
bur there may be made Malc-of Wheat, Peaſe, Lupins, Ferches, 
roared nag fake” En ny 
che drink imply drawn or excracted from: thoſe grains+ 4, ei 
wholſome or ans, bur. firong, and fulſome * Therefore 1 
think ir not fir to ſpend any eime'in treating” of the ſame, To | 
kchen of the ele&ion of Barley , = { underſtand rhat 


Noy..che beft Barleyro make Malt on, . both fer. yieldi | 
grezxteſt quaneiry 'of marrer , and making the Rrongeſt, beft | 


A wholſome drink , . is the Clay- well dreft, be-. 


clean, Corn of, ir ſelf , withour Weed or Oacs., white « 
our, full in ſubſtance, and fweer in tafte.: chat which 


— 


*% 


a 


__ 
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ſome Oars , and ſome Weeds : "yer being painfully and care- 
Fully dreſt;ir is a fair and boll'd:Corn,great and fully.and chough 
-fomewhac browuer chan 'the ' former, yer isof a fair and elein 
—_— : The lalt: and worſt grain for this purpoſe is,” the 
Barley ,'for alchough ir. be ſeldome or never mix wich 

, Oates, yet if che Tillage be not painfully and cunningly hand- 
4dic is much ſubje& ro weeds of divers kinds,as Tares, Ferches, 
and ſuch like ,' which drink up the liquor inthe brewing , and 
make the yield 'or quantigy-rhereof very licrle: and -unprofica- 
ble, - beſides rhe grain naruralſy of it ſelf harh a yellow, withe- 
red, empry busk, thick and unfurniſhed of meal, ſocharrhe drink 
draywn from ir, can-neicher be ſo much, ſo trong, ſogood, nor 
ſo pleaſant ; 'ſo that to conclude ; the clean Cla y is 
beſt for: profic in the. ſale drink ; for” irengrh ns hoop aft- 


10g. | g9 [9” 
The Barley. in che. mixr $ will ſerve well for Houſ- 
holds and Families :: and the ſandy-barley for the poor, | and "in 
ſuch places where berrer is nor co be gorten; -- And theſe are 


| greacne 
nd the third by his yellowneſs 5 with a dark brown nerherend ; 
andthe emprineſs,and thickneſs ofrhe husk : and(in chiseleftion 
of barley)you ſhall nocezrhar if you find in ic any wild Oars, ic.1s 
a fign of rich clay ground, bur ill bushanded z yer che malt made 
thereof is not atiſs, for boch the wild Oat and the petfeR 
Oat give '2 good ſharp reliſh rothe drink , if che quanciry de 
not roo much, which is eyermore to be reſpeted. And to-con- 
clude this mutrer of eleQion,great care muſt be had of bogh Hus- 
band and Houſe-wife, chat che Barley choſen for mal, be excee- 


ding (weets arrpronp and caſte,- and CABIN 
ryption makerh the malr loarhſome, mg af- 
nr = 


:»-Afrer the sKilful ele&ion of grain for male , the Houſe-wife is Of the Malr- 
— houſe,and 


tolook to the (ituarjon, goodneſs and ape accommodation of the 


Malr-houſe z- for in chat confiſterb boch much of the kill , and fruation. 


much. of che profic : for che-general firuacion of gbe houſe ,, - ic 
mould ( as near as can-be.) Rand upon firm dry. ground , having 
proſpeR every way, with Windenr eng higns ro let LOR 
%7 , 2 l 


Wind , Sun, and Ayr, which way the . Maſter pleaſeth, bocht0 
cool and comfort the grain at pleaſure ,. and alſo cloſe-ſhurs; or 
draw-windows to out the Froſt 4nd Srorms., which:ate 
the only lets and hindrances for making the Malt gdodand 
perfeR : for the model or form of the Houſes , ſome are made 
round, with a Court in the middle, ſome long, and ſome ſquare, 
bur rhe round is the beſt , and the l-aſt laborious ; for the: Ce- 


ferns or Fars being placed ( as it were ) at che:head begs 
made/as 


of the Circle,and the PumporWell,(bur che Pump is 

cloſe adjoyning 4 orat leaſt by conveyance of 

uſefull as If ir were neer adjoynitg, the Corn being ſteeper, may 
wich one perſans labour and a ſhovel , be caſt from che Far or 
Ceftern tothe floor , and cbere couckt ; themwhen the couchis 
broken, ir may inthe rurning either with the hand or; che ſhes 
vel be caried in ſuch a circular houſe round about from .one 
floot tomnother, ciff-ic come to the Kiln , which would allb be 
placed next over again the Pumpand Ceſterns , and all con» 
rained under 6neroof. | 


And thus you. may y fteeping afcer fteeping , atd; carry 
chem with arieperſons labour from floor _—= , till aliche 
floors be filted ; in which-circalar morioh you ſhall find: ,- that 
everthar which was firſt firft come co the Kiln, andſo 
conſequencly one afrer ;in ſuch ſocr as they were fiteped, 


and your work may evermore be conftahe , and your floorzatino 
cime empty,but at yout own pleaſure,and all the labour done only 
with rhe hand and ſhoyel , wirhour carrying arrecarrying. ,/ & 
ne v1 ws ep; which is both eroableſom and offenirre, 
and nor Wit 
fcarrererh. £31 
Now over againſt the Kiln-hole or Furnace, (which is evet> 
mote intended ro be on the ground ) ſhonld a convenient place 
de made to pile the fewel for the Kiln , whether-irbeSetw; 
'Braekery, ris, Wood; Coal , or 6ther Fewel ;\: bur:ſyreec 
Straw is of alf other che beſt and neareſt. Now, it's 1 
that. this Malr-houſe may be made rye flories m-+h6i 
but -no higher : Over your Ceſterns ſhall be made-rhe G 


's 


wherein fo keep your Batley before ire Reeped :' in the bor- | 
comps of theſe Garner, ftanding direflyoverr Cefieria;ihal' 
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much loſs, becauſe in ſuch caſesever ſome graiv - 
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be convenienc holes made to open and (hur at pleaſure, chrough- 
which ſhall run down the barley inco rhe Ceſtern, : - Tf 

. Over the bed of the Kiln can be nothing bur the place for 
the hair cloch,and a ſpacious roof open-eyery way char the ſmoke 
may have a free paſlage and with che leaſt air be carried from 


'- the kiln which makerh the. malc ſweet and pleaſane, Over thar 


where the fewel is piled, and is nexc of all co che bed of the 
would likewiſe be ocher {ſpacious Garners made,ſome ro.re-, 
ceive the Malc as ſoon -a$ it 1sdryed withthe Comb and Kiln 
duſt, in which te may lye to mellow ang ripen, andothersto re- | 
ceive the malr after ir is skreened and greſtupzforto le; ic be r00 
ong inthe Comb,as abovechree monchs at longeſt, will make ic 
oy corrupt,and breed Weeyels and o:her s, Which are che 
preaedgeſteoiers of-malc that-may,be. And theſe Garners ſhould. 
> conpedirnily og before the. front of the Kiln bed , rhac 
either with the ſhovelzor. a ſmall cuccle,you-may caſt, or carry, 
che malr once dried intothe Garners. | | 
. For the other parr of che floors, rhey may be empleyed as the 
found floors are , for the receiving of the malr when ir comes 
fromche Ceftern ; and in this manner, and wich theſe accommo- 
darions, you may faſhion any Malc-houfe , cicher round, long 
ſquare, or of what proportion ſoever, as Eirher your eftare, or the 


convenience of the ground you have te build on, ſhall adminiſter. OfMats beers 


. Next ro the fice or proportion of che ground , you ſhall have 
gn" care for the making of your malc floors, in which ol 
cuſtome and the natxre of the ſoy! binds many times 4 man to.\ 
ſmndryinconvemencesand that a man muſt ceferth build accorg 
ding to the matter be hath to build withall,from whence ariſeth the 
many diver (ities of Malt floors ; yer you ſhall underſtand, that - 
the. general beſi{Malc-floor,borh fer Sumner and Winter and all. 
ſeaſons,is che Cave or vaulted Arch which is hewed out of a- dry. 
and main grerey Rock, for iris both.warm in Winter,and cool in 
Summer, ,'and .generally comfarrable in all ſeaſons of the year, 
whatſoever. For it is'co be 'nored, that, all.-Houſewifes do give 
over the making of malc.in the exrream hear of Summer ,, it is 
not becauſe che Maleis worſe thar is made in Surarger than that 
which is made in Winter, but becauſe rhe floors are more, un- 
ſcaſonable., and thar the, 9 GARng' 4 Poees inco ſuch open. 
| | 3 PLaces 
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places, makerh thz grain which is Reeped ro ſprout and come ſo 
ſwifcly, that ic cannot endure to take cime on the floor, and gee 
che right ſeaſoning which delongeth to the ſame : whereas rheſe 
kind of yaules being dry; and as it were coucht under the R 
not only keeperh our the Sun in Summer , which makerh the 
Malt come muc hroo faſt, bur alſo defendeth ir from froft, and 
cold bierer blaſts in ſharp Winter , which will not ſufferirra 
come , of fprour ar alf ;' of Thc do come and ſprout , a8 thar 
which lyerh in the hearr of the bed , yer the upper parts and our- 
fide, by means of extream cold; cannor ſproar', bue being again 
dryed hath irs firſt /hardnefs , and is one and the ſame' with raw 
barley; for every Henſewife muſt know, that if Malr do not come 
as orgy. nw d at an inſtant, and noe one come more 
chan anocher, the Male muſt needs be very much imperfe&. 
The next floor to the Cave, of dry Sandy Rock, ' is rhe floor 
whichis made of earth, or « iff frong binding clay well wa- 
rered; and mixt wich Horſe-dungand Sozp-aſhes , beaten and 
wroughe rogether , cilt come ro one ſolid firmneſs; this floor 
is a very watm comfortable Floor in the - Wincer feaſon' , 
and' wilt help- the Grain to' come ' and ſprour ex N 
and wirh the helpof Windows ro let'in the cold air , ro 


ſhuc our the violent refle&ion of the Sen , will ſerve very con- 


 veniently for the making of Malr, for nine moneths in the yeat; 
chat is to ſay from Seprewober rill the end of May ; ba or Fo 


and , to tmploy ir to chat purpoſe, will 
bk when abby = gh flove 6 chis of the earth, 
chat whichis mge of Plaſter, or Plaſter of Paris ; "burnt in 


RE ha end ee Toned” the horſe 
and che id, and w : the i on of 
the plaſter-floor ts only rhe' extream: coldneſs thereof ; which 
in froſty and cold ſeaſon ſo bindeth m- rhe heatr of rhe Grain , 
that ir cannot fprout , for which cavſe it behovech every Malt- 
fer-rher is compelled to-rhefe flbors, ro fook well unto the 
ſeaſons of the year,and when he finderh cicher rhe froſt, Norchern 
blaſts, or other nipping ftorms co roo Yelenely , thento 
make his firſt couches or beds, when the Gram cometh newly 
our of the Ceftern, much thicker and' rounder than otherwiſe be 
would do', and as the cold abecerh , or the corn increaferhin 
; | e ſprouting 


Book 2. 
quis, ſo ro make couches or beds thinner and thinner ; for 
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and che thinner it lyerb,the cooler jt is,and ſo thuch che flower'in 
ſrouring, The floor, if the windows be cloſe; and guird off the 
Sun ſufficient 


and fwgnſt , whi 
ed, nor in the tems 
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then che root ye ic be the fajreſt to the 
Eye) -is the Fir, fot ir hath in ic ſelf (by reaſon het arg 
kincenſe and Turpentine which ir ) a nitural hear, 
which, mixed with che violence of che Sun in the Summer 
time , forceth che grain. not only to ſprour . bur ro grow inthe _ 
couch, which is much loſs, and a fowl imputarion. Now theſe | 
boarded floors cari hardly be in uſt for, above five months ar the +... 
moſt, char -is to ſay Offober, November; December, January, and 
February ; for the reft; che Sun hath too much firengrh, ar theſe 
boarded floors too much warmth's' and'therefore , inthe cooleſt 
times it 38 good to obſerve ro make che couch chin , whereby rhe 
nyo $ throughthe cotn, and ſo cool it , that it may ſprout | 
1 © away ey og I TUD 
Now for any other floorbeſides theſe alterdy-nimed } there laperfc& . 
1s not any:good, ©o thalt upon ; for the' cominon floor which is g99'*, 
of natural earch, whether ic be Clay, Sahd, or Gravell , if it have 
no micure at all with it mote than jrs o6wn'hatnre , 'by oft 
treading upon it , growerh to: garhet the* nature of - ſalrnefs , 
or Salr-petet inco it , Which hor only givertſan/Hl taſte t6 the 
grain that iF laid upon the fameybur afſo by irs oifhire —_— 
| M4 ineſs 
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Of the Kiln 


dineſs , which in the moiſt times of the year ariſe from the 
ground, it often corrupterh and purrifieth che Gorn ; the rough 
paved floor,by reaſon of chSuneavenneſs,is unfic ro male on, be- 
cauſe the grain getting incothe crannies, corh there lye, and jg 
not removed or turned up and down as ſhould be with the hand, 
bur many times is ſo fixed co the ground that it ſprouteth and 
and groweth up into a green blade, affording much loſs and hin. 
derance to tae owner, 
 Theſmooth paved flogr, or any floor of ſtone whatſoevg, 
1s full as ill ; for every one of them narurally,agajinft much wet 
or changeof weather , will ſwear” and diftill forch Tuch abun. 
dant moiſture, that 'the male lying upon the ſame , can neither 
dry kindly , nor expell the former moiſture received in the 
Celtern, bur alſo by that overmuch moiſture many times rotterh, 
and comes co be aſcogecher uſeleſs. Laſtly,forthe floor made of 
lime and hair, ic is as ill as any formerly ſpoken of ; both'in re. 
ipe& of the nature of the Lime, whoſe heat and ſharpneſsisa 
main enemy.to malt, or any moiſt corn, as alſo in reſpeR of the 
weakneſs and bricrleneſs of the ſubſtance thereof , being apr to 
molder and fall in picces with the lighteſt ereading on the ſame, 
and thar lime and duſt once mixing with the corn, it dorhſo poy- 
ſon and ſuffocate it,that ic neirher can ſprout,nor curn ſerviceable 
for any uſe, 4 

Nexc unto the Malt-floors,, our Maltfier ſhall have a great 


and che, build- care, in the framing and faſhioning of the Kiln, of which chere 


ing, thereof 


are ſundry ſorrs of models , as the ancient form which was 


in eime paſt uſed of our forefarhers. being only made in a ſquare 
Proportion at the top , 'wich ſmall. ſplints or rafters , -J0 
Within four inches one from another going from a main beam 
croffing the mid parr of chat great. ſquare : then is this great 
ſquare from the top, with good and ſufficient ſtuds, ro be dramn 
-Wiſe narrower and narrower», till ir come to the ground, 


k ſorhar the. harth or loweſt pare chereof may nor be above 2 


ſixth part rothe great ſquare above , on which the male is laid 


robedryed 3 and .chis harch ſhall be made hollow and deſcen- 
ding,and not level nor aſcending;and theſe Kilns do not ny 
certain quantity .intke upper ſquare , bur may ever be accord- 
Ing to the frame of the houſe ,, .ſome being thirty, foot are 
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Way, ſome twenty, and ſome eighteen, There be uther Kilns 
which are made after chis manner open and flope , but they are 
found of proportion,bur both theſe kinds of K1Ins have one fault, 
which is danger of fire ; for lying every way open and apt for the 
blaze,ifthz Malrſter be any thing negligenc,eicher in the bouting 
of the blaze low and forward , or nor ſweeping every part about 
the harth any thing char m1y take fire,or fore-ſeeing char no ſtrays 
which do belong to the b2dding of che Kiln do hang down or are 
looſe, whereby the fire may take hold ofthem, ir is very poſſible 
that che Kiln may be ſer on fire;ro the great loſs and ofcen ando- 
ing of the owner. : The perfe& 
- Which toprevent, and chat the Malrfter may have better aſ- Kiln. 
ſurance and comforr in her labour, there is a Kiln now of ge- 
neral uſe in this Kingdome, whichis call'd a Frexch Kiln, being 
framed of a brick , athler, or other fire (tone , according to the 
nature of the ſoyle in which Hu*bands and Houſe-wives live : 
and this French Kiln is ever ſafe and ſecure from fire, and whe- 
ther the Maltfter wake or ſleep , without extream wilful negli- 
;there can no:danger come tothe Kiln; and in theſe Kilns 
may be burnt any kind of-fewel whatſoever, and-neither ſhall 
the ſmoak offend or breed ill raſtein the,malc; nor yer diſcolour 
it, as miny times irdorh in open Kilus , where the malt is a$ it 
were - covered all over , and even parboyl'd in ſmoke,ſorhar of 
all ſorrs of Kilns wharſozver,this,which is called che-French Kiln; 
| is tobe preferred and only embraced. Of the forme or model 
whereof, I will nor hear ſtand co trear, becauſethey are now ſo 
enerally frequent amongſt us , that no Maſon or Carpenter 
In the whole Kingdome bur c1n build the ſame z ſo that ro uſe 
more words thereof were tediouſneſs to little purpoſe. Now, 
there is another kind of Kiln, which I have ſeen (and bur in the 
Weft Country only .) which, for the profitable quaintneſs 
thereof , T rook ſome ſpecial note of, and that was a Kiln made 
at thz end of a Kirchin Raunge or Chimney , - being in ſhipe 
round , and made of brick \, with a lictle hollowneſs narrowed 
by degrees, into which came from the bortom and midſt of the 
Kicchin Chimney a holtow cunnel or vault, like che cunnel of a 
Chimney, and ran dire&ly on the back-fide the hood , or back of 
the Kirchin Chimney ; chen in che midft of che Chimney ""_—_ | 
the 
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Bedding of 


the Kiln, 


che greareſt ftrength of che fire was made , was a ſquare hole 
ys of abour a foor and half every way , wich an iron thick 
plare co draw to and fro, opening and cloſing the hole at 
pleaſure ; and this hole doth 6pen only into that tunnel which 
went to the Kiln, ſo thar the.Malkt being once laid, and ſpread 
upon the Kiln ; draw away the Iron plate , [and the ordinary 
fire with which you dreſs your meat, and perform orher neceſſz. 
ry buſineſs, is ſuckt up into this tunnel , and ſo conveyeth the 
heat ro the Kiln, where it dryeth the Malt wich as great per. 
fetion as any Kiln I ſaw in my life , and neederh neither atten» 
dance or other ceremony more , than one in five or fix hours 
roturn the malt, and rake ic away when ic is dried ſufficiently: 
for it iS here to be noted , that how grear or violenr ſoever rh 
fire be, which is1n the chimney , yer by reaſon of the paſlage, 
and the quantity thereof, ir carrieth no more than a mederare 
heat co the Kiln; and for che ſmoak , ic is ſo carried away in 
ether loop-holes which run from che hollowneſs berween the 
cunnel, and the Malt-bed , that no malt in the World can pol 
ny be ſweeter or more delicately coloured : Only the faulcof 
cheſe Kilns are, that chey are bur lirtle in compaſs , and ſo cat- 
not dry much at a time , as nor above a quarter,or ten ſtrikesat 
che moſt, in onedrying, and therefore are no more bur for a 
man's own particular uſe, and for the furniſhing ef one ſerled 
Family;but ſo applyed;they exceed all che Kilns thar I have ſeen 
whatſoever. - 

When our Malcfter hath thus perfe&ed the Malr-houſe and 
Kiln,then next look ro che well bedding of rhe Kiln, which is di» 
yerſly done according to mens divers opinions : for ſome uſe one 
rhing,and ſome another,as the necelſiry of the place,or mens pat- 
ticular profits draw them. 

But firſt co ſhew you what the bedding ofa Kiln is, you ſhall 
underſtand that it is a thin covering laid upon the open raftets, 
which are next unto the hear of rhe fire, being made eirherſo 


thin, or ſo open, thar the ſmalleſt bear may paſs through ir, and 
come to the corn : this bed muft be laid ſo eaven and level 48 
may be , and not thicker in one place than 'another , lefiche 
Malt dry too faſt where ic is thinneſt, and roo ſlowly where it is 
chick,1nd ſo in ther aſte ſeem to be of rwo ſeveral dryines. 


I 


_ 6 


Book 2, 


Skull in Male, 163 


Ic mult alſo bz made of ſuch Ruff, as having received heat, ir 
will long continue the (ame, and be aſſiſtant to the fire in dry- 
ing the corn ; it ſhould alſo havein ic no moiſt or darkiſh pro- 
y, left arche.firſt receiving of the fire ic ſend our a linking 
Rok, and ſo taint the Malr ; for ſhould ir- be of any rough or 
ſharp ſubſtance , becauſe upon the bed or bedding is laid the 
hair cloth, and on the hair cloth che Malt, fo that with the curn- 
ingthe Malc and creading upon the cloth , ſhould the bed be 
of any ſuch roughneſs,ir would ſoon wear our the hair cloth, which 
would be borh loſs and ill Houſ-wifery , which is carefully co be 
eſchewed. 
Bur now for che manner or ſubſtance whereof this bedding 
ſhould be made, the beſt, neareſt, and ſweereſt, is clean long 
Rye-ſtrav , wich the ears only cur off , andthe ends haid exven 
togerher , not one longer chan another , and ſo ſpread upon 
che rafter of the Kiln, as exven and thin as may be, and hid 
4s it were {traw by ſtraw in a juſt proportion , where kill and 
induſtry may make ir chin or ehick ar pleaſure , as. bur the 
thickneſs of one ſtraw, or of rwo, three, four, or five, as ſhall 
ſeem to your Judgment moſt convenient ; and chan this, chere 
can be nothing more erven, more dry, ſweer, or open ta ler jn 
the hear ar your pleaſure z and alchough in-che old open Kilng 
ic be ſubje& to danger of fire , by reaſon of the quickneſs co 
receive the flame, yet in the French Kilns( before mentioned ) 
t is a moſt ſafe bedding \, for not any fire can come near unto 
ict, There be others which bed the Kiln wich Mar : and iris 
not much co be miſliked , if che Mar be made of Rye-ſtraw 
ſowed; and woven together according ro che manner of the 
Indian-Mats, or thoſe uſual thin Bert-mars, which you ſhall 
commonly ſee in the Summer eime ſtanding in Husbandmen's 
Chimneys, where one beer or firaw is laid by anocher , and 
ſ9 Wayen together with good frong pack-rhread : but theſe 
Mars according to the old Proverb ( Moſt coft, moſt worſhip ) 
for theyare chargeable ro be bonght , and very troubleſome 
in the making , and in the wearing will nor out-laſt one 
of the former looſe beddings z for if one chread!'or fiiech- 
break , innmediarely moſt in thar row will follow : only 
it is moſt certain , thar during the time it laſterh , HY 
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both good; veceſſiry and hindſome, Bur if the Mat be made 
either of Bul-ruſhes, Flags, or any other thick ſubſtance ( as far 
che moſt part rhey are ) then iris not ſo good a bedding, .both 
becauſe the thickneſs keepeth out the heat , and is long before 
it can be warmed; as alſo, 1n that ir ever being cold, nacurally 
of ir. ſelf-draweth into it a certain moiſture , which with 
ch2 firſt heat being expelled in ſmoak , doth much offend and 
breed ill caſte in the Malt. There be others that bed the Kiln 
wich a kind of Mat made of broad thin ſplints of wood 
wrought- Checker-wiſe one into another , and ir hath he (ame 
faults which the thick Mar hath ; for ic is long in catching 
che heart , and will ever ſmoke ar che fult warming , and that 
ſmoak will the mal ſmell on ever after ; for the ſmoke of wood 
is ever more ſharp and piercing than any other ſmoke whatſoe- 
ver. x 

Beſides,this Weoden-Mat;after it hath once bedded the Kiln, 
it can hardly afterward be taken up or removed ; for by continu» 
al hear , being broughr-to ſuch an extream dryneſs, if upon any 
occaſion either to mend the Kiln,or cleanſe the Kiln,or do other 
neceflary labour underneath the bedding , you ſhall rake upthe 
wooden-mat, ic would preſently crack,and fall to pieces, and be 
no more ſerviceable. : 

There be others which bed the Kiln with a b2dding made 
all of Wickers, of ſmall wands folded one in anorher like a 
hurdle , -or ſuch wand-work , but ir is made very open , every 
wand atleaſt rwo or three fingers one: from another ; and this 
kind of bedding is a very ſtrong kind of bedding, and will li 
longeſt, and catchethche heat ar the firſt ſpringing , only the 
ſmoke is offenſive, and the roughneſs, without great care uſed , 
will ſoon wear out your hair cloth ; yer in ſuch places where 
ſtraw is not ro be got or ſpared , and that you are compel: 
led only to uſe wood for your fewel in; drying your Malt, 1 
aHlow this bedding before any.other, for it is very good, fitong, 
and long laſting : Beſides , ic may be taken up and (er by it 
pleaſure, ſo that you-may ſweep and cleanfe your Kiln 2s off 
48 occafion ſhall ſerve, and in the near and fine keeping ofthe 
Kiln , doth confiſtmuch of. che Houſewife's. Art : for to be 


ehoakr eicher wich duſt, {dirt , ſoor.or aſhes, @s it (boſe! ue 
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iſhnefs and Nloth , the only great mpurarions hanging over a 
Houfe-wife,ſo likewiſe they hinder che labour,ahd make che:malc 
dry # grear deal worſe,and more unkindly. - | 


Next che Bedding of the Kiln , our Maltſter by all-means of fewel for 
muſt have an eſpecial care wich what fewel ſhe dryech the the drying of 
Malc 3 for commonly, according eothat, it ever receiverh and Male. 


teeperhthe caſte, 1f, by ſothe ſpecial Arc' in the Kiln , chat an- 
notance be not raken away. To ſpeak chen of fewels in gene- 
ral; there are of divers kinds, according tothe natures of ſoyles, 
the accommodation of places in which men' live; yer the 
beſt and moſt*principal fevel for che Kilns, ( borh for ſweer- 
neſs, gentle-hear , and perfe& drying ) is either good Wheat- 
fray, Rye-ſtraw, Barley-ftraw , or Oaten-ftraw ; and of theſe 
the Whear-ftraw isthe beft, becauſe ic is the moſt ſubſtantial, lon- 
pehſling, makes the ſharpeſt Fire, and yields the left flame z 

tlexr rs Rye-ſtrawy,. then Oxten-ftraw, and laſt Barley-iravy, 
witch by reafon it is ſhorteſt, lighteſt, leaſt ſting , and giverh 
more blaze that: hear , 'ir is 1zit of theſe white ſtraws to be 
choſen ; ns ers #ny of rheſe 'faile orare ſcarce , you may 
tikerbe-friBbfe or pal chem ,- when rhe upper pare is 


horn away; which being well 'diyed and hotfed , is as good as 
iny of the reft already ſpoken of, 'and; lefs chargeable , be- 
cavfe it is 'not fir for any berrer purpoſe , asto make fodder , 
fanure, or ſuch like, ' or more than ordinary thatching , and 
ſo*ficreſt far this purpoſe., Next to theſe white firaws , your 
long Fet-Rufhes \ being vefy exceeding well withered and 
dryed\ and. alf rhe ſappy moifture gotten our of rhe! , and fo 
either ſafely houſed or tacked, are the beſt fewel ; for they 
make a very, ſubſtanrial- fire and 'much lafting*, neicher are apr 
mach blazing, nor the'ſmoke ſo ſharp or violent , bur may 
Ry well be enduted : where all theſe: are wanting , you may 
fake the_Airaw_ of. Peaſe, Ferches 4 Lupins ; or Tares,, ny of 

ich wifl ſerve, yer che ſmoak is apt coraint, and the fire wirh- 
our prevention dryeth roo ſuddainly and ſwiftly. Next to theſe 
8 clean Beans ſitavy , or Riraw mixt of Beans and Peaſe roge- 
r;. bur this muſt be handled wich great diſcretion , for rhe 
Piaes exper fo much hear , that ic will rather burn 
han dty;if ir be not moderaret , /and che ſmoke is alſo much 
| offenſive 


IRS Y 


The Engliſh. Houſe-wifes Books, 


offenſive; Next-to this Bean-(traw, is your Furs, Gorſe;"Whing, 
or {mall Bruſh-wood , which- differech not much from Bean: 
ſtraw z onely che ſmoak is. rhuch --ſharper , and taincerh the 
Malc with a much fironger ſavour. To theſe I may.add Bra. 
ken or Brakes, Ling, Heath, or Broom , all which may ſerve 
in time of neceſlity , ' bur each one of chem have this faulc , that 
they add to the Malt an ill taſte or ſavour. After theſe I place 
wood of all ſorts , for each is a like noiſom , and if the ſmoke 
which cometh from it couch che Malt , the infeQtion cannot he 
removed ;. from whence amongſt the beſt Husbands hath ſprung 


this Opinion, thar-when at any cime drink is ill raſted , they, 


ſay ſtraight, ic was made of Wood-dryed Malt. And thus you 
ſee the generality of fewels.,. their yertues , faults ,. and how 
they are to be imployed, -Now for Coal of all kinds, Turf, or 
Peat-, they are not by any means co be uſed under. Kilns , 


' except. where the Furnaces are ſo ſubtilly made that the ſmoak 


is conveyed a quite contrary way , and never cometh near 
the malt ; in that caſe it skilleth not what fewel you uſe, ſoit be 
durable and cheap,.-ic is fit for the purpoſe.,,. only; great. regard 
muſt be had to rhe, gencleneſs of the fire ;. for , as the; old Pro- 
verb is,(ſofc fire makerh ſweer Malc) ſo too raſh and haſty a fire 
ſcorcherh and burneth ir, whichis called,amongſR Malcſters Fire- 
fang'd ; and ſuch Malr is good for little or no purpoſe : therefore 
to-keepa temperate and true fire, is the only Art of a molt skil- 
ful Malt(ter, EE Be « 
+ When the Kiln.is chus made, . and furniſhed of all-neceſlaries 
duely belonging. to. the ſame, your. Maltſter's nexr cate ſhall be 
rorhe faſhioning and making of the Garners , Hutches , ot 
Holds ,, in which both the malt after ir is dryed, and the Barley 
before it be eeped, is to be kept and preſerved ; and theſe 
Gunners or Safes for Corn are made. of divers fathions\, and 
divers matrerg;as ſome of Boands ,. ſome. of Bricks. ,. ſome; of 
Srone, ſome of Lime and Hair, and fome+of Mud, Clay, ot 
Loam :. bur all of theſe have their ſeveral faults; for., wood. 
all kinds breedech Weevel and Worms which deſtoy, «ne 
Grain, and,is indeed much too hot; for alrhough male woul 
ever; be kepr paſſing dry», ' yer never {o litgls overplus, of 
wichers it, andrakes away the vertue ; for a5 moiſture fats 
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corrupts - it , ſo. hear rakes away and decayeth the ſubſtance. 
Brick-,- becauſe it is laid with Lime , is alcogether unwhole- 
ſome; for- che Lime bing apt, at chinge of weather, to ſwear, 
moiltnerhche grain ,- and ſo -taimeth it ; and in the dryeſt Sea- 
ſons, -withthe ſharp. bor caſte ,- dorh fully..as much offend ic : 
thoſe which are made of Srone , are much more noiſome , 
both-in reſpec of che reaſons. before rehearſed, as alſo inthar 
all Scone, of ir; ſelf will ſwear. ,, and ſo more and more Corrup- 
ceth che.- grain; which, is ,harboured ,in ir. ; Lime and Haire 
being. of the fame nature. .,. carrieth rhe. ſame offences , and 
is in the like ſort robe eſchewed..” Now for Mudd , Clay, 
or Loame -, jn as much as, chey .muſt. neceſſarily be: mixc 
with Wood , becauſe otherwiſe !of themſelvzs,, they can- 


not knir / or 'bind. [rogether, ;.. and. . beſides ,,  rhat che, Clay. 
or Loame, muſt be, mixe eicher with:chope hay.z; chope Rtraw, or 
eat breeders, of, Worms. and. Ver-: 


chopt,.Litter , they.are as 
mine as Wood is, nor are they defences againſt Mice , but eafie 
to be wrought through , and ſo. very unproficable for any. Hus- 
band or Houſe-wife ro uſe, Beſides, they are much too hot, and 
deingeicher ip a;cloſe houſe ; near rhe Kiln ,..or the back,, or 


face. of any orher.'Chimney.,..chey.dry the Corn.coo ſore, and. 


make ir dwindle and wither , ſo-rhagg ir neither fillech che bu- 
; ſhell; nor enrichech the Liquar , bur turns to loſs. every way. 
The beſt Garner then that can be made, both for-ſafery and pro- 
fic, isro be made eicher of broken tile-ſhreads, or broken bricks, 
cunrungly. and cavern laid and. bound cogether with Plaiſter of 
Paris,.or.our ordinary Engliſh, Plaiſter, or burne Alabaſter, and 
then covered all over: both wichin. and without, -in che bot- 
tom and on every fide, ar. leaſt three fingers thick with the 
ſame Plaiſter, ſo as. no brick .or- tile-ſhread may by any means 
befeen, or come near ta touch the Corn ; and. cheſe Garners 


you may make asbig, or as. little as you pleaſe, according to. 


the frame of your houſe, or place'of moſt convenitnce for the 
purpoſe, which indeed would: ever be as near the Kiln as. may 
».thar the aire of the fire in the daies of drying , may come 
unto the ſame. , or elſe near the backs or ſides of Chimneies , 
where the aire thereof may; corre&_the extream .coldneſs of 
the plaiter., | high, oFall things chat are bredin che earth, is the, 
% | colde 
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coldeſt ching that may be, and yer moſt dry,and not apt roſweat | 
or take moiſture , but by ſome violent extremity ; neirbarwill 
any worm or vermine come near ic , becauſe rhe great coldnely 
chereof is a moral enemy co their narures ; and ſo rhe ſafeſt 
longeſt , theſe Garners of plaiſters, keep all Kind of Gr#mand 
Pulſe in the beſt perfe&ion. | 

After theſe Garners, Hutches , or large Keeps for Cornare 
perfeRed and made, and firly ad;oyned rothe Kiln, the next 
thing that our Maker hath to look unts , 1s" rhe framing & 
the Fats or Cefterns wherein the Corn is tobe Reeped : and 
they ate of ro ſorts , that is, either of Cooper's work , being 
oreat Fars of wood , of elſe of Maſons work , being Cefterns 
_ 1 ſtone , _ che Ceſtern of >. much rhe herrer + 
for beſides , thartheſe great'Fats of Wood are very c 
and coſtly (:as 4 Far to GHG four quarters of fab nry 
is but ewo and thirty buſhels, cannet be afforded under twenty 
ſhillings ) ſo likewiſe they are very caſual and apr to miſchance 
and ſpilling ; for, and befides their ordinary wearing, if in the 
heat of Summer , they be never fo little negle&ed without w- 
ter, and ſaffered ro be over-dry, it is ten to one but inthe Win- 
cer they will be ready to fall in pieces, and if they be kepr moilh, 
yet if the warer be not oft ſhifted and preſerved ſweet, the 
Far will ſoon taint , and being once grown faulty , it is not 
only irrecoverable , bur alſo whatſoever commeth tobe flees 
wy | in it after , will beſure ro have rhe ſame ſavour ; beſides 
the wearing and breaking of Garth, and Plugs, rhe birding 
cleanſing, and ſweerning, and a whole World of ocher troubles 
and charges doth ſo' daily arrend them , that the benefic is2 
orear deal ſhort of the incumbrance ; wheteas the None 
Ceſtern is ever ready and ufefel, without any vexation atall; 
and being once well and ſufficiently made, will not needrroable 
- comme C more than! ordinary waſhing ) ſcarce in-anhur- 

red years, ; 

Now, the beſt way of making-theſe Malr Cefterns, 15 to 
make the bottom and fides of good ryle-(hreads fixed w- 
gether with the beſt Lime and Sand , and the boctom (hall be 
raiſedq2t-leaft-2_foot and 2n half higher chan the ground ,, and 
ar ohe cother in the botrom , a' fine- artificial round hoſe mil 
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" be made, which being oucwardly Rtopr,the Maleſter may chrough 
ic drain che Ceſtern dry when (he pleaſeth, ahd che borrom mult 
be ſo artificially leveld and contrived, thar che wacer may have 2 
true — cothar hole, and nor -any remain bekind when it45 
opened, 

> na when che model is thus made of tile-ſhard , which you 
may do great or litcle at your ' pleaſure : chen wich Lime, Hairy 
Beaſts-blood mixed togerher., you ſhall cover the botrom 
at leaſt rwo inches thick , laying ir 1eyel and plain -as js- before 
ſhewed : which done , you ſhall alſo cover all che fides and 
topp , both within and wichoue , with the ſame martrer , at 
leaſt a good fingers thickneſs, and-che main wall of the whole 
CeRern ſhall be a foor in thickneſs, as well for irengch and 
durableneſs, as orher private rezſons for the holding rhe grain 
and water  - Whoſe poy(e and wejght-mighe otherwiſe-.endan- 
gera weaker ſubſtance. And thus much-concerning the-Malt- 
_ , and thoſe ſeveral accommodations.which do belong unco 
che ſ:me. | 


I will now ſpeak a lirtle in general as touching che Arr , 
Sil, and knowledge of Malt making z/ which I have referred _ gs 
co the concluhon of this-Chapret-,- becauſe whoſoever is 1g» Malt, 


notant in any of the things before ſpoken of, cannoc; by: any 
means ever attain to the perfe&ion of the moſt erue , and-moſt 
thrifty Malr-making. To begin then with- the Art of ma- 
king , or ( as ſomectearm ic ) melting of Malc, 'you ſhall-firſt 
( having proportioned the quantity -you- meaty 40! ſteep /,- which 
ever be anſwerable- to the continent-of--your-Ceftern, 

and your Ceſtern ro your floors-) fer it -eicher run down 
from your upper Gatner into . the -Cefſtern , or other- 
wiſe be carried into your Ceſtern , as you ſhall pleaſe , or 
your occafions defire ; and this Barley! would: by all means -be 
very clean and neatly dreſt ; then when your Ceftern is filled, 
you ſhall from your Pump or Well convey:the water into 
the Ceſtern cill all the Corn be drenche , and chat the water 
floar above ic ; If there be any Corn that, will nor fink , you 
ſhall wich your hand Rr it about, and wer ic , and fo ler ir reſt 
and-cover the Ceſtern;- and-thusfor-the ſpace of three nighrs, 
you ſhall ler che Corn Reeped in the-water. After the three 
N nights 
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nighes expired , the next morning you ſhall come ro the Ce. 
ſtern and pluck our the plug or bung-ftick which Ropperh the hole 
in che botrom of the Ceftern, and ſo drain the warer clean from 
che' Corn, and chis warer you ſhall by all means ſave, for much 
light Corn and others will come forth wich this drain wa- 
cer, . Which is very good Swines meat , and may not be loft 
by any good Houſe-wife. Then having drained ir, you ſhall let 
che Ceſtern drop all char day,and in the evening with your ſhovel 
you ſhall empty che Corn from the Ceſtern unto the Malt- 
floor , and when all is our y and the Ceftern cleanſed ,”you 
ſhall lay all che wer Corn on a great heap , round or long, and 


- Aaron the Top, and the thickneſs of chis heap ſhall be anſwer. 


able to the ſeaſon of the year ; for if the weather be extream 
cold., then' the heap ſhall be made very thick , as three or four 
foot,or more, acccording'to the quantity of the grain : bur if the 
weather be temperate and warm , then ſhallthe heap be made 
chinner,as rwe foot,a foot and a half,or one foot,according tothe 


quantity of the Grain, And his heap is called of Maltſters aCouch , 


or bed of raw Malc. 
In chis Couch , you ſhall ler rhe Corn lye three nights more 


- withour ſtirring ,” and afcerche expiration of che —— al 


you ſball look upon ir, and if you find that ir beginn 
co ſprout, ( which is called coming of Malc ) chough it be 
never ſo hieele , as but the very whice end of the ſprout peep- 
ing out, ({ ſo ir be in the ourward part of the heap or couch) 
you ſhall then break open the coneh,, and in the middeſt where 
che Corn lay neareſt , your (hall find the ſprout or Corn of4 
greater largeneſs : then with your ſhovel you ſhall curn al 


- the outward part of the couch inward , and che inward out- 


ward , aud maker ar the leaſt three or four rimes as big 28 it 
was at the firſt, and-ſo ler ir be all.char day and night, and che 
next day you ſhall wich your ſhovel curn -the whole heap 6- 
ver- agamn , increaſing the largneſs, and making it of one i» 
different thickneſs over all the floor , thar is co ſay 5 not 
bore a handful-rhick at the moſt, nor failing -afrer-for the 
ſpace of fourteen dayes,- which doth make up full-in' all three 


, weeks, toturn it all over ewice or thrice a day , according to 


[the ſeaſon of the wearher, for if ic be warm , the Malt pn 
. 2 . 
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rurned ofcner ; if cool , then it may lye looſer, thicker, and 
longer together ; and-when the three weeks is fully accom- 
plithe , chen you ſhall ( having bedded your Kiln, and: ſpread 
a clean hair cloch thereon ) lay che male as chin as may be, 
( as about chree fingers thickneſs ) upon: the hair cloth ,” and 
fodry it with a gentle and ſofr fire , ever and anon turning 
the Mal ( a$ ic _ on the Kiln ) over and over. with yu 
band, cill you find 1c ſufficiently well dryed , which, you thall The drying « 
know both by che taſte , when you bice ic in your mouth 5; and 99 
alſo by the falling off of the Come or ſprour-,' when it is. 
chroughly _ Now as ſoon as yon ſee the Come begin co 
ſhed, you ſhall, in che curning of the Mile , rubb ic well be- 
rween _ an 5 =_ _ La P I» _ br Come fall a- 
way, thea finding ic a iently dryed , PUT out; Your, 
fires chen ler the Malr cool upon the Kiln for four or five hours, 
and after raifing up che four corners of che, hair cloth , . and 
garhering che Malt cogether on a heap , empty ir wich che 
Come and all into your Garners., and there ler ic lye( if you 
have not preſent occafion to uſe it ) for a moneth or ewo or three 
roripen; but ne longer, for as the Come or duſt of the Kiln; for 
ſuch a ſpace mellowerh and ripenech the Male , making it ber= 
, ter both for ſale and expence, ſoto lye roo long in ir ingen- 
der Weeyel , Worms, and Vermine , which do defttoy the 
rain, 
- "Now, for the drefling and cleanſing of Malt arſuch times as 
ic is Either co be ſpent in the houſe , or ſold in the Marker ; 
you ſhall firſt winnow ic with- a good wind- , - eicher from rhe 
Air, or from the Fan ; and before the winnowing , - you ſhall 
rub it exceeding well berween your hands , toyger the Come 
or garde clean away : for the beauty and goodneſs ok malr 
1s when it is moſt ſmug, clean, wy and likeft co Barley- in 
the-view, for thenchere is leaſt waſte, and greateſt profir : for 
Come and duft drinketh up the Liquor, and gives an ill raſte co 
the drink, After it is well rubb'd and winnowed , you ſhall 
then ree ir over in a fine Sive , and if any of the malc be un- 
cleanſed , rhenTtub ir again into rhe Siverill ir be pure , and 
the rubbings will ariſe on che'rop of the Sive , which you may 


calt off ar pleaſure ; and both choſe- rubbings fromthe Sive , 
N 2 and 
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and the Chaff,- and Duſt which cometh from the Winnowings 
ſhould be ſafe kepr ; for they are very good Swincs meat, and 
feed well, mixt either with Whey of Swillings : And thus after 
che malt is ree*d,you ſhall eicher ſack ic up foreſpecial uſe,or put 
it introa well cleanſedGarner,where ic may lye till there be occa- 
fion for expence. 

Now, there be certain Obſer7ations in the making of Malt, 
which I may by no means omic : for though divers opinions do 
diverſlyargue them,yet; as near asI can, I will reconcilethem to 
char truch, which is moſt coftiſonanc to reaſon, and the rule of ho- 
neſty and equality. | 

- Firſt, there is adifference in mens opinions, asrouching the 
conſtant time for the mellowing and making of the Malt ; 
char is, from the firſt Reepivg/ untill che cime of drying : for 
ſome: will allow borh Far ' and Floor hardly a forrnight , 
ſome a fortnight, and ewo or three dayes, and do give this rea- 

ſon. 
Firſt, they ſay, ir makes the Corn look whiter and brigh- 
rer, and doth not ger ſo much the ſulling and foulneſs of 
the floor, 4s that Which lyerh three weeks, which makesica 
7 ofeat Yeal more beaurifull , and ſo more' ſaleable, Nexr, it 
dotti.not come, of ſhoot ' our ſo much ſprout , as rhar which 
lyeth # longer time, -and ſo preſerveth more heart in the grain, 
makes it bol'd and fuller ; and ſo conſequently more full of ſub- 
ſtance, and #ble co-make More of a lircle, rhan the orher of much-- 
more. 
| Theſe reaſonsare 209d in ſhew , butnot in ſubRanrial cru? 
for ( although I confeſs chat Corn which lyerh leaſt rime on - 
che floor , muſt be the whiceſt and brighteſt ) yer- that which 
wanterh any of the due time , can neicher ripen , mellow, nor 
come ro rrue perfeQion., and leſs. than three weeks camot 
ripen Barley : for look what time it hath ro ſwell and ſprout,- 
ic muſt have full chit time co flouriſh , and as much rime rode- 
cy, now in leſs chan a week it cannot do the firſt, and ſoin 
a week the ſecond”, and in-another week the third; ſorhatin 
leſs than three weeks: a tman cannot make perfe& Malr. Again, 
I confeſs , that malt which harh the feaſt Come, muſt have the 
greateſt Kernel , and ſo be moft ſubſiantial ; yer the = 
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which putrerh not out his full ſprout, bur bath chac moiſture 
( with roo much haſt? ) driven in which ſhould be expelled, 
can never be Malc of any fong lafting , or profitable for indu- 
rance, hecauſe ic hach ſo much moiſt ſubRance as doth make ir 
both apt to corrupt and breed worms, in moſt great abun- 
dance. Ic-is moſt true , that this baſty made Malr 1s faireſt ro 
the eye, and will ſooneſt be venced in che marker ; and being 
ſpenc as ſoon as ir is bought , lictle or no loſs is to be per- 
ceived ; yer if ir be kepe three or four months, or longer ( un- 
leſs che place where ic 1s kept , belike a hor-houſe ) ic will be 
ſo dank and give again , that ic will be litcle betrer than raw 
Malt, and ſo good for no ſervice without a ſecond dry. 


1 Ll 
"Beſides, Malr chat is not ſuffered to ſprout tothe full kind- 
ly, but is Rtopr as ſoon as ir begins to peep, much of thar 
Malc cannor come at all ; for rhe moiſteſt grains do _ſprour firſt, 
and the hardeſt are longer in breaking che husk ; now, if you 
ſtop the grain on che fir ſprouts,and not give allleiſure co come 
one afrer another, you ſhall Have half Malt and half Barley, and 
that is good for nothing but Hens and Hoggs trough. So that to 
» conclude , leſs than three weeks. you cannot hayeto make good 
and perfe& Malt. | 

Next, there is a difference in the turning of the Malt , for 
ſome ( and choſe be the moſt Men-maltfters whatſoever ) turn 
all rheir Malt with the ſhovel , and ſay ir is more eafie, more 
ſpeedy, and diſparcheth more in an hour , than any other 
way doth in three ; and it is very true, yer it ſcattereth much 
behind unturn*d ,, and commonly that which was undermoR 
it leaveth undermoſt ill , and ſo by ſome coming too much, 
and others not coming art all , che Malr is ofr much imperfe& , 
and the old ſaying made good, that roo mach hafte maketh waſte. 
Now, there are others ( and they are for the moſt part Women 
Maltſters ) which curn all with che hand-, and char isthe beſt , 
ſafeft, and moſt certain way.;z for there is nor a grain which 
the hand doth nor remove , and turn over and over , and layes 
every ſeveral heap or row of ſuch aneven and juft chicknels , 
and the Malt both equally commeth , and eaqually ſeaſonerh 
together, without defe&t or alceration ;. and ' though' he thac 
+ ER bath 
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' hath much Malt ro make, will be willing to heatken to the ſwif- 


reſtcourſe in making ; yer he that will make che belt Malr, muſt 
take ſuch convenient leiſure, and imploy that labour which com- 
eth neare(t ro perfeQion. , 

Then there is another eſpecial care to be had in che com- 
ming or ſprouting of Malt , which is , that 2s it muſt nor come 


_ roo little , ſo jt muſt not by any means come roo much , for 


that is the groſleft abuſe chat may be ; and that which we all 
comed or ſprouted roo much , is , when either by negligence, 
for want of looking to the couch, and not opening of It ; or for 
want of curning when the Malt is ſpread on the floor , © ir comes 
or ſprouts at both ends, which husbands call Aker (prerd : fuch 
corn , by reaſon the whole heart or ſubſtance is driven out of 
it, can be good for no purpoſe bur the Swine trough ; and 
therefore you muſt have an eſpecial care both ro the well ten- 
ding of the couch , and the turning the Malt on the floor , and 
be ſure ( as near as you can) by the ordering of the Couch , and 
heaping the hardeſt grain inward and warmeſt , ro make it all 
come very indifferently trogether. Now, if it ſo fall out , that 
= buy your Barley , and happen to light on mixr grain, ſome 
ing 61d Corn, ſome new Corn , ſome of the heart of the 
ſtack, and ſome of the Raddle , which is an ordinary deceit * 
with Husbandmen in the Market , then you may be well aflu- 
red, that this grain can never come nor ſprout equally toge- 
cher , for the new Corn will ſproat- before che old , andthe 
ſaddle before that in the hearr of the ack , by reaſon the 
one exceederh the other in moiſtneſs : Therefore in this caſe you 
hall mark well which commeth firſt, which will be till in 
che heart of the Couch , and wich your hand gather it by it 
ſelf .into a ſeparate place , and then keap the other 
again : and thus as ic commeth and ſproureth , ſo gather if 
from che heap with your hand , and ſpread it on the floor, and 
keep the other ill in a thick heap till all be ſproured, No 
laftly obſerve , char if your Malc be hard to ſprout or comes 
and that che faule conſiſt more in the birrer coldneſs of the 
Seaſon , than any defe@t of the Corn , that then ( beſides rhe 
thick or cloſe making of the heap or couch ) you fail not to 


cover it. over with ſome thick woollen cloths , as coorſe Co- 
; verlidt, 
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verlids, or ſuch like Ruff, che warmth whereof will make it come 
reſently; which once perceived, then forthwith uncloath ir, and 

order it as _ in all y-_ And chys much for che Arr , 
Order,Skill,and Cunningybelonging co Malt making. 

Now, as touching chem king of Oats into Malt , whichis a Of Out-meal, 
thing of general uſe, in many parrs of this Kingdome where Bar- 
ley is ſcarce,as in Cheſhire, Lancaſhire, much of Darbiſhire, De« 
vonſhire, Cornwall, and the like, the Arrand Skill is all one wich 
char of Barley, nor isrhere any variation or change of work, bur 
one and the ſame order till co be obſerved ; only {by reaſon that 
Oars are more ſwift in ſprouting , and apt to clutter , ball, and 
hang together by the lengrh of che ſprour,than Barley is,therefore 
you muſt nor fail but curn chem oftner chan Barley , and in the 
rurving be careful ro turn all and notleaye any unmoved, Laſtly, 
they will need leſs of che floor than Batley will ; for in a fort- 
x & or a fortnight and two or three dayes,you may make very 
0d and perfe&t Oat-malc, Bur becauſe I have a grear deal more 
co ſpeak particularly of Oats in che next Chapter, I will here con- 
clude this, and adviſe every skilful Houſewife to joyn wich mine 
obſervations , her own tryed experience , and no doubt but ſhe 
ſhall find both profit and ſatisfaRion, 


CHAP. VI. 


Of the excellency of Oat s,and the many ſingular vertues and uſe of 
them in a Family, | 


Ars, alchough they are of all manner of grain che cheapeſt 
becauſe of their generaliry , being a grain of that goodneſs 

and hardneſs, chart it will grow in any ſoil whacſoever, be ir 
never ſo rich, or never ſo poor,as if nature had made it the onely 
loving companion and true friend ro mankind ; yer it isa grain 
of thar ſingularity for che mulcipliciry of vertues, and neceflary 
uſes for rhe ſuſtenance and ſupporr of the Family, that nor any 
other grain is to be compared with ir ; forif any other have 
equal yertue, yer it hath nor equal yalue, andif not equal yalue, 
N 4 chen 
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Cheo.ic wanrs many degrees of equal verree ; ſo that joyning 

vercue and value together,no Hn:bend, Honſe-wife or Houſ.hez, 
whacſoever,hath ſ@ true and worchy a friend, as his Oats are, 
To ſpeak chen firſt of che vercues of Oats, as they accrew to 


The verruc of rel and Creatures wirhout doors; and firſt co begin with the 


Oars to Cat- 
cl. 


Horſe, chere is not any food whatſoever that is ſo good , whole. 
ſome and agreeable with the nacure of a Horſe as Oars are,bei 

a provender in which he takerh mnch delight , that with it he 
feedeubs,- rravellerh , and doth any violent labour whatſoever 
wich more courage and comfort , chan with any other food thac 
can be nvenced ,. as all men-know char have either uſe of ir, or 
Horſes : neicher dath-the Horſe ever take ſurfeir of Oars(if they 
be ſweer and dry) for all be,he may well be glutred,or ſtalled 

on them with indiſcreer feeding , and ſo refuſe them for alice 


rime, yerhe never ſurfeireth, or any preſent ſickneſs will follow * 


afrer : whereas no other grain bur glurs a Horſe therewirh, and 
inftantly ſickneſs will follow , which ſhewes ſurfeic g and the 
danger 1s oft incurablezfor we read in /raly,at rhe fHege of Naples, 
of many hundred Horſes chat dyed on the ſurfeir of wheac ; ar 
Rome allo dyed many hundred Horſes of che plague , which by 
due proof was found to proceed from a ſurfeit raken of peaſon , 
ndbocins; and ſo I could run over all other grains , ir is 


. needleſs, and far from the purpoſe I have to handle ; ſuffice ir , 


allow hath been precious. 


Oats for Horſes are the beſt of all foods whatſoever , wherher 
they be bur only clean threaſhe from the Straw and ſo dryed , or 
converted to Oat-meal,and ſo ground and made into bread.Oars 
boyl!d; -and given a Horſe whil(t they are cool;and ſweer, are an 
excellent food for any Horſe in the” time of diſeaſe, poverty or * 
fickneſs;for chey ſcour and far exceedingly. 

Inthe ſame nature chat Oats are for Horſes, ſo are they for the 
Afs, Mule,Camel, or any other beaſt of burthen, 

If you will feed eirher Ox, Bull, Cow, or any Neat whatſo-. 
ever toan Extraordinary heighr of farne(s, there .is no food doth 
it ſo ſoon as Oars do , whether you give them in the tray or 
clean threaſhe from the ſheaf, and well winnowed z bur the wip- 


_nowed. Oats is the beft; for by chem I haveeen an. Ox, fed:to 


ewenty pounds,twenty four pounds, and thirty pounds, which is 
a moſt unreaſonable eockening for any beaſt ; only ſeam, and — 
S | 
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-— Sheep or Goats may likewiſe be fed wich Oars, to as great 

price and profir as with Peaſe, and Swine are fed wich Oars 

eicher in raw Milc or otherwiſe , co as greac thickneſs as wich 
any grain whatſoever , only chey muſt have a few Peaſe after 
the Oats to harden the fat, or elſe it will waſte, and conſume in 
boyling. Now for holding Swine , which are only to be pre- 
ſerved in good fleſh, nothing is better chan a thin mange made 

of ground Oars, Whey, Butrer-milk, or other ordinary waſh or 
\mllings, which eicher che Dairy or Kicchin affordeth ; nor is 
there any more ſoveraign or excefKlent meat for ſwine in the 
time of ſickneſs , then 2 mange made of ground Oars and ſrveer 
Whey, warmed luke-warm on the fire, and mixt wich the pow- 
der of Ruddle, or Red-Oaker, Nay if you will goto the marter 
of pleaſure, rhere is nor any mear ſo excellerx for the feedi 

wholſom keeping, of a kennel of Hounds,as the Mange mo 
of ground Oats and ſraldin aeet, or of beef broth, or any 0- 
= broch ; in which Ge ach been ſodden Kale: be for the __ 
ing,ftrengrhning and comforting of Grey- s$, Spaniels, 

- or any other ſorts oltamdeter there is no meat betrer chan 
ſheeps-heads , hairand all, or other intralls of Sheep chopt and 
well ſodden with good flote of oar-meal. 

Now for all manner of Poultrey, as Cocks, Capons, Hens, 
Chickens of great ſize, T Geeſe, Ducks , Swans, and 
ſuch like , there is no food feederh chem betrer than Oats, and F 
it be the young breed of any of rhoſe kinds , even from che firſt 
hacching or diſclofing, till chey be able co ſhift for themſelves ; 
there js no food berter whatſoever rhan Oar-meal Gros, or fine 
Oar-meal,cicher ſimple of ir felf,or elſe mixt wirh,milk,drigk or 
EINE arent et 

$ much couchi verrues and quality of Oars or-Oat- ES 
meal , as they are ſerviceable for the uſe of Carrel and Poulery, Ont wan. 
| Now for the moſt neceſſary uſe thereof for man, and the general 
ſupport ef 'rhe Family, there is no grain in cur knowledge an- 

Eu forthe inple Ott ſlf (ence ſome poricatr Phaſe 

irſt, for the ſimple Oat it ſelf ( exc particalar Phyſic 
helps,as frying them with ſweet barred: ordering them in a bag ,& 
very hot applyed to the belly or ſtomach,to x Lyon windineſs 

& ſuch experiments ) the moſt ſpecial uſt which 1# made of them 


3s 
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Making of 
Oar-meal, 


is for Malt to mak# Beer or Ale of zwhich it doth exceedin well; 
and muy were I owns andConnmries;but hexorodlg —_ 
is drawn from them, ng the heart and kernel of theOatyis ath 

of much rarer price Ph Be eaies for to ſpeak. truthgt 15,lihg "ws, 
of ſuch a general uſe , that without it hardly can any Family be 
maintained:therefore I chink it nor much amiſs to ſpeak a word or 
rwo,touching the making ofOar-meal. You ſhall underſtand then, 
that to make g 00d and perfett Oat-meal , you ſhall firſt dry your 
Oats $295: 107 meh then ut them on the Mi perf way fer 
be water mil, wind mil, orborſe-mill (but the Horſe-mill is beſt) 
& no more but craſh or hull them;that 15,0 carry the ftonesſo large 
that they may wo more but cruſh the hk from the K ernel: then you 
ſhall minnow che huls from che Kernels cicher wich che wind, 
or Fan , and finding chem of an indifferenc cleanneſs ( for it is 
impoſhble co hull om all cleanat che firſt) you ſhall chen pur 
them on again, and che Mill go a lircle cl cloſer, run e\ 1 
chrough che Mill again, and then winnow them over again, and 
ſuch Greers or Kernels as are clean bul'd, and well cur, you 

lay by , and che reſt you ſhall run chrough the Mill again che 
chird tine , © and ſo winnow them again, in which ume all 
will be perfe,and che Greers or full Kernels will ſeparate from 
che ſmaller Oat-meal ; for you (hall nnderſtand, thar ac chis firſt 
making of Oat-meal,you ſhall ever have two ſorts ofOat-meals, 
- that is, the full whole Greet or Kernel, and che {mall duſt Oat- 
meal: As for the coorſe Hulls or Chaff that cometh from 
them, that alſo is warthy ſaving; for ic isan excellent good! Horſe 
provenderfor any plow or- labouring Horſes, being mxc with ei- | 
rher beads, peaſe, or any other pulſe whatſoever, | 

Now for che uſe and yercues of theſe ſeveral kinds ofOat-meals 


The vertves ' in maincaining che family , they are ſo many ( actord} toghe 
of Our. meal. many.cuſtoms of many on) chat ir is almoſt 1 
reckonallzyer(as near as.I can) I will imparr noynorrledgnand | 


what I hive tane from relation. 
' if ape the ſmall dnſt,or meal Oatemcal jt us that with which 
tage 14 male and. thickped , whether they be meat pottage; 
K prey or any mh or, «(ſe thin Grewel ay E-« $ 


= o0dneſs, and wholſamneſs, it 'us needleſs to Je 
#quent an, every experience : Alſo, wit hi ſmal ; 
meal 
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qual Oar-meal, is made in divers Conatries fix Lek kinds of 
ery g99d- and wholſom bread, every one finer than anat 
p47 Fanacks, and ſuch (ikg. Allo there pay gs of it, PR: 
chick and chin Oacen-cakes , which are yery awe _in_ taſte , 
and much eſtzemed : bur LL ic be be chixed wich fine wheat-meal, 
then it makerh a moſt delicate and dainty Oar-cake , either 
chick or chin, ſuch as no Prince inche world bur may haye chem 
ſerved to his Table : Alſo this ſmall Oac-meal mixed with blood, 
and the Liver of either Sheep, Calfe,, or Swine, maketh char 
which 1s called che or of "whoſe g0od- 
neſs ic 1$ in vain co boaſt ; e there is rdly ro be found a 
man that doth not affect them. And lftly, from this ſmall 
Oac-meal, by ofc te ic 10 water and cleanſing, it, and then 
ic coa.chick and tiff Jelly, - is made char excellenc diſh 
of meat which is {o eſteemed of inche weſt A ardatery King- 
dome, which chey call Waſh-brew, and in Cheſbire, and Lancs- 
ſhire they call ic Flamery » LEcbis xg Byrne NE AORIEIEng 
rae $, Jo o.508 
and ſo many, chze my felf have tend a yer reve and Ie. 
worthily anos ſpeak more in the commendations 
of char meac , qhan Ny any. other food whatſoever : and cerrain 
it 1s , that you (all nochea of any chat ever did ſurfeir of chis 
open oc Nanyry,; ; and yer I bave ſeen them of very 
dainty and fi 's. which have earen, great quanticies 
thereof rhinos rr ian, of ordinary Now 
ar re quem of exing. meac , "*-is-of divers. diverſly 
uſi 4.95 OTA | Honey ,. which is..repured. che 
noe, toms mens eicher __ Clarer , or White; 
Come wich ft or Grang Ale, and ſome wich Milk, as 
yori, 0 the. accommodations of the place will admini- 


Nom there is derived from is Waſh-brew another coorſer 
meat, which is as it, were the, dreggs, or grofſer ſubſtance of 
GL. which is catled Gird-brew , which is a well 

jenc meats. fic Tor ſarean;s and. men of labour z 
wk commendation whereof , I will not much fland , in thay 
84a mear of harder digeſtion , and fit indeed but fer fron 
able;Ramgchg , and ſuch whoſe coyl and much ſwear bo 


liberally X 
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liberally ſpenderh evil bumiours , and alſo preſervech men from 
the offence of fullneſs and ſurfeirs. 

Now, for the bigger kind of Oar-meal , which is-alled 
Greets, or Corn Oar-meal, it is of noleſs uſe than the former, 
nor are there fewer meats compounded thereof : for firſt, of 
theſe Greers: are made all ſorrs of puddings , or pors ( as the | 
Weſt Gountrey texrm{them} whether chey be black , as thoſe 
which are made of rhe Belis, Swine, Sheep, Geeſe, 
Red or Fallow-Deer, or the” like , mixc with whole Greers , 
Suer, and wholſome herbs ; 'or elſe whice, as when the Greets 
are mixt with good Cream, Eggs, Bread-crummy , Suet, Cur. 
fanrs, and other wholſome Spices. Alſo of theſe Greers is 
made the good Friday pudding , which is mixc with Fae 
Milk;Suer, Penny-royal;and boyled firſt in'a linnen 247 
ftripr and burtered with ſweer bucter, -Again , if you roaſt x 
Gooſe , and ftop her belly fwich whole Greecs bearen rogether 
wich Eges , and afcer «mixrwith che Grayy , there cannort be a 
berrer or pteaſanter ſawce * Nay, if a man bear Sea in. a- 
ny long- Travel , be crmnor ear 2 more wholſome and pleaſant 
mear chan thoſe whole Greers.boiled - in water till chey burſt, 
and chen mixc with butter, and ſo caren with ſpoons, which 
alrhough Sea-men-call ir fimply by the name of Loblolly \ | 
chere is not any meat , how 1.4 fs ſoever the name beck 
is more toorhſome or wholſome. And to conclude \, rhere is 
no way or E. whatſoever co which a man can uſe or im» 
ploy Rice, buc wirh rhe ſame ſeaſoning and order you 
unploy the whole Greers of Oat-meal, and have full as | 
wholſame mear , and as well taſted ; ſo charT may well knir up 
this Chapter with che approbation of Oar-meal , rhar che lictle 
charge and great benefir confidered , ir is che very Crown of 
che Houſewifes Garland, and doth more grace her Table and'ber 
Knowledge , than all grains whatſoever ; neirher indeed” can 
any' Family or Houſhold be well and thriftily "maintained , 
where chis is either ſcanc or wanting. - And thus much touch- 
EY wertb, vertues, and grear necefliry'of Oars, and 

ar-meal. ** YG; | 
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CHAP. VII. 


Of the office of the Brew-honſe, and the Bake-h1uſe, and the 
neceſſary things belonging to the ſame. 


ry 
_ 


Hen our Engliſh Houſe-wife knows how to preſerve 
, healch by wholſome Phyſick , ro nouriſh by good 
mear , and ro cloath the body with. warm garmencs,ſhe mult noc 
then by any means be ignorant in the provifionof bread 
and drink, ſhe muſt know both the proportions and compoſiti- 
ons of che ſame, And for as muchas drink is in every houſe more "EF POgP" 
generally-ſpenc than bread, being indeed ( bur how well I know 5,17 
not ) made che ery ſubſtance of all enterrainment ; I will firſt 
begin with it , and cherefore you ſhall know that gznerally our 
2 hach bur two. kinds of drinks, that is to ſay Beer and 
"Ale; but particularly four, as Beet; Ale ; Perry, and Cider; and 
to theſe we may add rwo more Meed, and Merheglin, two 
compound drinks of Hony and Herbs, which in che places where 
they are made, as in Wales, and che Marches, are reckoned for 
exceeding wholſome and cordial. Strong beer, 
Toſpexk then of Beer,. alchoughrkere be divers kinds of rafts 
and Rrengrh chereof , according to the allowance of Malt, hopps 
andage given unto the-ſame ; yer indeed there can be truly (aid 
e6be but two kinds rhereof, namely Ordinary beer , and March 
deer, all other beers being derived from them. O 
Touching O:dinary beer, which ischc , wherewich eicher 
Noblem mn, Gentleman, Yeoman, or Hubandman, ſhall main- 
; - ainhis Family the whole yer, ir is meer firſt char our Enge 
liſh Hotſe-wife reſpe& the proportion or allowance of Matc 
due ro the ſame , which amongſt che beft Husbands ischoughr 
moſt convenient; and ir is held , chit ro draw from one quarrer 
of good malt three hogſheads of bzer , is the beſt ordinary pro» 
portion thar can be allowed , and having age and 200d Cask 
tolyein, ir will be ſtrong enough for any good mans drink- 
Ing. _ Ofbrening 
Now for the brewing of ordinary beer ,- your maſt ERIIE 
we 


fordinary .: - 
beer, - + 
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well ground, and pur in, your maſh-far , and your Liquor in * 
fad NN » you ſhall chen by lictle and liccle 
wich ſcoops or pailes pur ehe boyling Liquor co the malc , 
and then tir ic even t@ SO ———_—_ tOge- 
ther, which is called the maſhing of che malr; chen che Liquor: 
ſwimming in the Top , cover all over with morewmalc ,and 
ſoler ic ſtand ——_— ——_ ——— during which 
ſpace you may, if you pleaſe , more Liquor in your lead 

or your ſecond or ſmall drink; chis done ', pluck up your 
maſhing ſtroam , and ler the firft Liquor run genely from che 
malc, either in a clean trough, or orher prepared for 
the purpoſe , and then Ropping che maſh-far again , pur the 
at Ir — ; I rogerher ; chen 
emptied , put your 1quor Or Worr chere= 
1 and rang HAR, put a pound and a half 
of che beſt Hops. you can ger , yl chem roge- 
cher, cill raking up a diſh full chereof 5 you ſee rhe Hops ſhrink 
into the bocrom of rhe diſh z chis done, pur the wort thorow a 
Araight Sive , which may drain'the Hops from-ic inro 
cooler, which Randing over the Guile-far, you ſhall,inthe 
rom chereof, ſer a bowl wich your barm , and ſome of che 
firſt wort ( before ogerher ) char ic 
may riſe t rop of run 
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drink which are left upon the grain, you ſhall ſuffer ir there 
to flay bur an hour , or @ little bercer , and chen drain ir all 
off alſo; which done , put ic into the Lead with the former 
ns and boyl rhe ocher atfo ,. then clear ic up from the Hops 
cover it very cloſe , cill your firſt- Beer be Tynned ; and 
then , as before, pur ir alſorobarm , and ſo.cun it upalſoin 
ſmaller vefſels , and of chis ſecond-Beer you ſhall not draw 
above one Hogſhead to three of the berrer, Now there be di- 
vers other wayes and Obſervations , for che brewing of ordina 
Beer; bur none ſo good, ſocafic,ſo ready and quickly metered, 
as this before ſhewed ; neither will any beer laſt longer, or ri 
ſooner, for it may be drunk art a fortnight's age, and will laſt as 


and lively. 
| Nor ortho brewing of che beſt March-Beer j you ſhall al- Of brewing 


'toa Hogfhead thereof , a quarter of the beſt Malc well the beſt marck 


; then you ſhall cake a Peck of Peafe, half a peck of 
| , and balf a peck of Oats, and grind chem all very well 
. rogether , and then mixthem wich your Malt 3 which done , 
you ſhalf in-alf poincs brew this Beer , as you did the former 
ordinary Beer , only you ſhall allow a pound and a half of 
Hops to this one Hogſhead : and whereas- before you drew buc 
eryoſorts of beer, ſo now you ſhalldraw chree-; char is, a Hog(- 
head of the beſt, and a pe rage ee ſecond, and half a Hog(- 
__ of ſmall beer , wirhout any augmentation of Hops or 


* This March Bear would: be brewed inthe month of March, 
or April,and ſhould ( if ir bave right ) have a whole year moyes 


._ In: it will laſt ewo , three,or four years,if ic lie cool;and endure 


on drawing tothe lat drop , though with never ſo much lei- 
ure & 


Now for the brewing of ſtrong Ale , becauſe ir is drink of 
ne ſuch long lafting as beer is , therefore you ſhall brew leſs. 
quantiry at a time thereof , as yo buſhels of Northern mea- 
ſure ( which is four buſhels ; or half a quarrer in the South ). 
ata brewing and nor above , which will make 'fourreen gal- 
. lons of the bet Ale. Nowfor the maſhing and ordering of ic 


in -che-meſh-far , it will or differ avy thing from. _ | 
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beer : "as for Hops , alchough ſome uſe not to put in any, _ 
yet the beſt Brewers rhereof will allow to fourteen gallong 
of Ale agood eſpen full of Hops and no more , yer ore 
you put in your z as ſoon as you take it from the Graing, 
you ſhall pur ir into a veſſel, and change it , or blink it, in thig 
mariner : put into the wort a handfull of Oak-boughs, and a 
pewrer-diſh, and let them lye therein till che wort look a 
lirtle paler chan ic did ar rhe firſt , and then preſently take oue 
the diſh and the leaves,and then boyl ic a full hour wich the hops, 
28 aforeſaid , andrhen cleanſe ir , and ſer it in veſlels toccoolz 
when ic is milk-warm having fer your barm to riſe wich ſome 
ſweer worr,then pur all into rhe guile-far,and as ſoon 3s 1t riſeth, 
_ with a diſh or bowl beat ir _, ſo keep ir with continual beat» 
ing a day and a night at leaſt,and after tun ir. From thus Ale. ye 
'_ * ”mayalſodraw halfſo much very good middle 'Ale, and a«l 
part very good ſmall Ale, F 5A 
Brewing of Touching the brewing of Botrle-Ale, ic differeth norhing | 


ax - 
© eee SY 
—— 


— 


* —boreleAle ar all from Brewing of firong Ale , only it muſt be drawn, 
$$ in a larger proportion , as at leaſt ewenty gallons of. half a 
quarter ; and when it comes eggs 1 you ſhall bligk ic 

( as was before ſhewed.) more 'by chan was the. 
Ale, for it muſt be prerry and Tharp , whichgiverbthe lifeang, 
quickneſs ro the Ale: and when you tun it, you ſhall putic 
into round bottles with narrow mourhs, and chen topping them 
cloſe with cork,ſer them in a cold Cellar up to the waſte in ſand, 
and beſure that the corks be faſt cied in with ftrong pack-thread , 
- fear of rifing outzor taking vent,which is the utrer ſpoil of the 
Ale. ; 4h 

Now for the ſmall drink arifing from the bottle-Ale 4, of 
any other Beer er Ale whatſoever , od keep ir after 1t 1 
blink'd and boyled in acloſe veſſel then pur ic robarm 
every morning as you have occaſion to uſe it- , the drink. will 
drink a great deal the freſher, and. be much more lively in. 
r s 


aſte, _ 
| 4 naking Jet As' for the making of Perry and Cider , which - are drink 
iry or Cidef [ch uſed in the Weſt parts , and other Countries well fto- 


red with fruir in this Kingdome z you ſhall know chat 
your 
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Jour Perry is made of Pears only , 2nd your Ciderof Apples ; * 


and for the manner of making thereof, ir is done after one 
faſhion , chat. is co ſay : Afrer your Pears and Apples are well 
ick'd from the ſtalks , correnneſs, and all manner of other 
» Jou ſhall pur chem chrough the Prefſ-mill , which is made 


through 2 _ wa Tr hd ya afrer ic hach been 
_ ſetled ) inco Hogſheads, , other cloſe veſ- 
. Now afcer you have all , you ſhall ' ſave thar which is 
_— cbe hair-cloth bag , and purting ir into Sous veſ- 

Z a precry quanticy of Warer t 0, afrer ic 
mach a dayortwo, 22d hack been well ftirred rogerher , 
preſs ir alſo over again , for rhis will make a ſmall Perry oc 
Cider, and mufi be ſpent firſt, Now of yoar beſt Cider , thac 
which you make of your Suminer or ſweer fruir, you ſhall 
call Summer or ſweer Cider , or Perry , and that you ſhall 
ſpend firſt alſo ; and that. which you make of the Winter , 
and hard fruic , you ſhall call Winter , and ſowre Cider , or 
Perry, and that you may ſpend laſt, for it will endure the lon- 


. Thus afcer our Engliſh Houſe-wife is experienc'd in the brew- 
ing of cheſe ſeveral drinks, ſhe ſhall theo look into her Bake- 
houſe, and corhe making of all ſorrs of bread , either for maſters, 
ſervants, or hinds,and co the ordering and compounding of the 
mealfor each ſeveral uſe. 


1 + To ſpeak. chen firſt for meals of bread , they are cicher 


for the preſervation whereof , ir is meer char yoar: cleanſe 
= well from the bran ., and then keep it in ſweer veſ- 
els. x | 

'Now for the baking - bread. of your fimple +meals , your 


* with a Mil-ftone running round ina Circle, under which-you 
ſhall cruſh your Pears or Apples, and' rhen training chem 


Of Baking, 


Ordering of 
Meal. 


Baking Man- 


beſt and principal bread is Mancher , which. you ſball bake —— 
13 Q this 


Tha Eughfs Hoxjrifor,  — Book'2, 


this manner : Firſt , your meal being ground upon che black” 
ones ; if it be poſſible ,_ which makes che whiteſt flower, and 
the fineſt boulting cloth z you ſhall Pur ir 
opening che flower hollow in the 
put into it of che beſt Ale-barm , rhe quantiry of three 
pints to a buſhel of Meal, and ſome ſalt co ſeaſon ic with; 
pur in your Liquor reaſonable warm , and Knead it very 
well together wich both your hands, and through the brake; or 
for want theteof., fold ic in a cloch ,- and wich. your feer 
rread it a good ſpace together , chen letting ir lye an hour or 
chereabours to fwel , rake ic forth' and mould it into "Man- 
chers round and flar , ſcorch chem about the waſte ro 9j 

it leave to riſe , and prick it with your knife in the Top, 
and ſo pur ir itiro the. Oven., and bake ic with a gent 


into a clean Kimnel , and 


To bake the beſt chear bread, which is alſo ſimple of Wheat 


=_- 


you ſhall, afrer your meal is dreft and boulted chraugh 
Manchets, and.. 
, or Kimnel, rake a ſowre - 
like Leaven'ſaved from's for- 
met batch, and well filled wich ſale 3 and ſofaid up £6 ſomret 
and this ſore Leaven you ſhall break into ſmall pieces -into 
warm water , and then ſtrain it; which done, mate a deep bol- 
tow hole , as was before ſaid, in the midit of your flower,and 
therein pour your ſtrained Liquor ; then with "your hand | 
mix ſome part of the flower therewich- , till the Liquor be'as 
chick as a Pancake batter , then cover it all over wich meat; 
- and ſoler ir lye all char night ,*the next- morning fiir it'; and 
 allthe reſtofthe Meal well rogether , | and with a lirrle more 
warm water, barm , andfalr ro ſeaſon it with, bring ic tot 
perfe& Leaven , iff and firm ; then knead it, breakit, and 
tread it; 2s was before ſaid in the Manchers , aid ſo mouldit 
up in reaſonable big Loves, and -then' bake it-Wich #1 in- 
Sfferem good heat : and chus according to theſe "two exam- 
ples before ſhewed, you may- bake any Leavened or unleavened 
bread wharſoever , whether ic be fimple Corn, tens | 


4 more coorſe boulter than was uſed for 
pur alſo into a clean Tub , Tr 
Leaven, that is, apiece of 


_ 


of it ſelf ; or compound Grain, as Wheat and Rye,or W 


Barley, + 
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Barley, or Rye and Barley, or any acher mix white Corn, only 

becauſe Rye is a lictle ironger Grain than Wheat , ic ſhall be 

padfer you, to pur your Water a lictle botrer than- you did co 
RW 


7 Fox your brown bread, or bread for your hinde-feryanes , 
which is che coorſeſt bread for: man's / uſe , you ſhall rake of 
<> apparent of m_ wo _—_ Wheae- or Rye b 
ck, a peck © : theſe you ſhall grind: all her, a 
urs it through: a Meal-Sive , thetr putting Leo a ſowre 
ſer Liquor on.che ifire, and-when ic boyls , ler one pur 
in-che water, and another with a maſh rudder ſtir ſome of 
the flower wich it, after ic hach been ſeaſoned with Salt , and 
ſo ler ir be till che nexc day, and then putting to the reſt of 
the flower, work it up into ſtiff Leaven, then mould ic , and 
bake it.inco great Loaves, wich a very firong hear ; now if .your 
' trough be nor ſowre enough 'to ſowre your Leaven , then you 
bat eirher ler ir be longer in the crough , or elſe rake rhe 
p of a ſowre Leaven wich your boyling water ; for you 
muſt underſtand , chat the horrer your Liquor is , the leſs will 
the- ſmell or rankneſs of the Peaſe be perceived. And thus 
much for the baking of any kind of bread , which ovr engliſh 
IT RARAN RRnM 
As for the general Obſervarion to be reſpeRed in che 
Brew-houſe, or Bake-houſe , they becheſe : Firſt, that your 
Brew-houſe be ſeated in ſo convenient a parr of che houſe, 
thar the ſmoke may not annoy your other more private” 
Rooms z then, that your furnace be made cloſe and hollow for 
ſaving fewel , and wich a vent for the paſſage 6F Tifioke , Teft 
ic taint your -Liquor ; then that you preferr a Copper before a 
Lead ; next, that your Maſh-far be ever neareſt to your Lead, 
your Cooler, and adjoyning to chem all, ſeveral clean rubs to 
your cooler nearer your Maſh-far., and your Guil-fat under 
receive your Worts and Liquors : cher! in your Bake-houſe , 
you ſhall have a fair boulcing.houſe , with large pipes to. boulr 
Meal in, fair troughs co lay Leaven in , and ſweer ſafes co re- 
ceive your bran; you ſhall have Boulcers , Searſes, Tanges ' 
and Meal-fives of all forts , borh fine and coorſe;; * you ſhall 


have 


— 
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have fair Tables.to mould on, large EET the { 
thereof, rather:of one'er ewo incice ones, than of 
and che meurh made narrow,” ſquare, and eaſie to be 
bor ons ants cote-rakes , —_ ke 
c , yer they -are | 
reed no furcher Relot an chus much for a full ſacig«"! 
P © faQtioncoall the Harbdhds and Houſe-weves Of this - |; 
wad Kingdome, rouching Brewing, /! and 4 
all whacſoever jelſe ro 
either of cheir 


